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why heirlooms? 


Flavour is the key factor here. 
Selected by home gardeners for 
generations for flavour over shelf 
life, heirlooms win hands down. 
There is nothing quite like the taste 
of a fresh homegrown produce. 


Healthy living is vital for our 
well-being and that of our families. 
Growing your own fruit and 
vegetables maximises nutritional 
value, straight from the garden to 
your plate. 


Growing your own food and fruit is not as hard as 
you think! At The Digger’s Club we believe that 
Australia has a great gardening future, and there’s 
nothing better than growing your own. We have 
trialled, grown and selected the best tomatoes, 
citrus, garlic, potatoes, dwarf apples, pears and 
almost every other fruit and vegetable to make it 
easy for you. We deliver vegetable seeds, bulbs, 
plants, fruit trees and more direct to your door. 
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Join the garden club that makes 
natural and healthy organic fruit 
and vegetables part of your 
future. 


‘IT’S EASY - THE DIGGERS CLUB 
CAN SHOW YOU HOW’ 


We have qualified gardeners 
to help, climate maps to make 
growing easy, workshops and 
masterclasses, and members 
have access to plenty of online 
fact sheets, videos and 
advice to help you 
succeed. 


orow your own 


the home of 
heirloom seeds 


Over 20 years ago, we began trialing 
heirloom vegetables to find the best 
tasting and most productive seeds for 
home gardeners. We now offer the largest 
range in Australia, delivered to your door. 


members offers 


Receive free seeds when you join the 
club, plus discounts on all our products 
and exclusive offers throughout the year. 


Diggers Club membership 


1 year $49.00 Name 


EEE 


2 years plus our book The 
Australian Fruit & Vegetable 
Garden (save $39) $98.95 


Email 
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2 years (save $29) $69.00 Address 


6 magazines a year 


Diggers members receive 5 seasonal 
magazines featuring practical tips and 
inspiring ideas, plus articles that tackle 
GM technology, seed ownership and 
climate change. Our bumper Seed 
Annual is sent out to 
- all members with a 
complete list of 

our heirloom 

vegetables 

and heritage 

flowers. 
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UAL | 


join us at 


The Diggers Club . 


“The Diggers Club 
began over 35 years 
ago and we are now 
Australia’s largest 
garden club. As well 
as helping you grow 
flowers and raise 
healthy and organic 
fruit and vegetables 
from seed, we are 
also the club for social gardeners who 
aim to live sustainable lifestyles. We are 
helping gardeners from Hobart to 

Cairns,” says founder Clive Blazey. 


‘FREE SEEDS, EXCLUSIVE PLANTS AND 
DISCOUNTS’ 


Our members can choose 8 free packets 
of seeds each year and have free access 
to historic Heronswood garden in 
Dromana, St Erth in Blackwood and 
Cloudehill in the Dandenong Ranges, 
Victoria. Visit our nurseries at these 
gardens, plus our shop in the Adelaide 
Botanic Garden. We ERA 

have hundreds of yii "D 
exclusive plants  METHEMEEM E 
that you won't JFECIAI | 
find at your local EE - 4 
nursery! pu 
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Dear readers, 


Welcome to the autumn issue of Earth Garden. I know you'll 
love the range of stories in this issue — we've worked hard 
here at EG to present the best work from some of Australia’s 
most interesting writers on the topics we like. Of course, 
while the magazine’s in production we all have lots of other 
projects on the boil. Speaking of boiling — phew — touch of 
hot weather lately? 

Recently, the hot weather really began to concentrate our 
minds at home on the state of our chook house. The chook 
house itself is great: purpose-built, ‘varmint’-proof, covered in 
solar panels, no timber to harbour mites, and it’s performed 
superbly since we built it a few years ago. But the breeds of 
chooks we've had over the years here in Broome have left a 
bit to be desired. There’s nothing wrong with most of the 
breeds we've had — in fact we love them. My favourite 
rooster, Artemis Fowl, was a mighty specimen of a Light 
Sussex; the Australorps have always had glossy black feathers 
and a tough swagger, and the Isa Browns have been reliable 
egg layers. But none of these breeds really like our hot arid- 
tropical climate. 

So tomorrow is an exciting day in our household. My 
12-year-old daughter, Adelaide, is super-excited because we're 
awaiting the arrival of around 20 day-old to three-week-old 
chickens from down south. Finally we've found breeds suited 
to hot weather. 


We have ten white Leghorns coming, three Anconas, 
three Transylvanian Naked Necks, and two Rhode Island 


4 earth garden 171 


Reds. Down the track we hope to add Araucanas and 
Spangled Hamburgs to the flock too. 

I was surprised to hear that Rhodies can handle the heat 
because I always associate them with that cold corner of the 
USA near Canada. It'll be interesting to see how they hack 
the heat, and, of course, Adelaide is delighted that some will 
be cute, fluffy day-olds. It's a relief buying most of these 
chooks already sexed: my days of chopping heads off roosters 
are long gone. 

About this time last year I read some fascinating snippets 
from Claire Bickle in her wonderful Earth Garden column, 
‘Urban Coop’, about ensuring that there is never any variation 
in the consistency of cool, fresh water supplied to your 
chooks. Improving our watering system really helped improve 
the overall health of our chooks. Another improvement has 
been growing comfrey. In Trentham we grew comfrey like a 
weed in our garden, and fed it to the chooks whenever one 
was sick, or terrified of wedge-tailed eagles overhead, or if 
a fox had nabbed a chook and left the rest jittery. Comfrey 
really is amazing, and when we're not shredding it to mix with 
chook feed we use the leaves as mulch around fruit trees and 
vegies. We're hoping it will survive the Wet Season so we can 
cut some of the roots and propagate plenty more. Luckily, 
it’s the Bocking 14 comfrey we're growing so we doubt it'll 
turn weedy because it’s sterile and can only be propagated by 
division. 

Wish us luck with our new chooks! We might include a 
few shots of them in the editorial video welcome that’s now 
appearing on our website on the first day of each season. I'm 
having great fun learning a few new video techniques so head 
to our website from 1 March and see what you think of our 
heatwave-proof new chooks. 

I hope you enjoy the treasures contained in this issue 
of EG. We're all delighted with the look and content of EG 
these days, and we hope you are too. 

Happy reading, 


This Transylvanian naked 
neck chick is settling 

in well at the Grays. 
Judith and Adelaide have 
named it Vlad, despite 
Alan's protests that Vlad 
is a Russian name, not 
Transylvanian. 


Write in and you could win a copy of City Permaculture Volume Three. 
Email: editorial@earthgarden.com.au or Mail: PO Box 2, Trentham, Vic, 3458. 


WARM CLIMATE, COOL HOUSE 


I refer to recent advice in EG 
170 ‘Building Q & A’ to Jo, who 
had recently bought a house in 
south-east Queensland and found 
that the brick home was like a 
furnace in summer. As a fellow south-east 


Queenslander originally from the cooler 
southern States, I have some further advice 
for Jo about cooling the home: 

l. Ceiling fans — low cost, inexpensive 
to run. Will keep the air circulating. We 
probably use our fans about nine months 
of the year. 


2. Block the sunlight from the house 
internally and externally however you 
can. Use blinds, curtains or window 
tinting, but far more important is external 
shading — use plants, shadecloth, 
awnings. Whatever you can afford. 


3. Keep your windows open as much as 
you can, especially at night for when the 
temperature drops (most of the time!). 


4. Don’t rely on the air conditioners, 
but you will want them at some point 
for a break from the heat, even if just 
to get one good night’s sleep in seven 
when the inevitable summer heatwave 
hits. Sign up to Greenpower or get 
some solar if you are concerned about 
environmental impacts. Ensure your 
home is gap sealed within an inch of 
its life to reduce leakage of cooled air. 
Only cool the room you are using and 
use a ceiling fan at the same time to 


T, MN N 
Ad | N Cool your 
| "WE house with 
plants such as a 
passionfruit vine. 


reduce the work your aircon is doing. 


5. Hard landscaping (concrete and 

stone paths for instance) are heat sinks 
that can radiate heat long after the 

sun goes down. Ripping them up can 
be expensive, so just shade them or put 
garden beds on them if they won't block 
access to your home. 


6. Your home’s brick walls will be a 
huge cause of heat — again, shade the 
brick with awnings, shadecloth, trees, a 
passionfruit vine — whatever you can 
afford and have the fitness to maintain. 
A light-coloured paint or render 
would work but will be costly and 
require maintenance, and you've said 
you purchased the brick home to have 
lower maintenance, so external shading 
might be the least hassle. 

7. Any type of evaporative cooling will 
not work in the subtropics because of 


the humidity — they are only suitable 
for dry summer climates. A water 
garden or moist garden will be useless 
and encourage mosquitoes. 


8. Wherever possible orient your living 
in the house based on where it is coolest 
and isolate hot sections of the house. 
For example, I often close an internal 
door to stop the hot airflow coming 
from my west-facing kitchen in the 
afternoons. 


9. Do NOT get a tin roof, but make sure 
the roof you have is insulated. Be sure 
that whatever insulation you do have 

has an R value whereby the ‘up’ value 

is higher than the ‘down’ value. This 
means that your insulation in Queensland 
should be reflecting heat away from the 
house (‘up’), not reflecting heat into the 
house via the ceiling (‘down’). It’s the 
reverse in cooler areas where you are 
often trying to keep in the heat already 
in the house (whether it’s passively or 
actively heated). 

When thinking about trying to 
cool your home, consider the original 
Queenslander architecture — timber, 
on stumps to capture breezes, wide and 
large windows with two-metre covered 
verandahs all around, so that the sun 
never hits the home’s walls and the 
windows could stay open during cooling 
storms. Bring as many elements of the 
principles of that design as you can into 
your current home to make it cooler. 
Janine 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of Earth 


Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on The Path forum, Facebook, Twitter, Instagram, 
Google+, YouTube, Vimeo and the Earth Gardeners community group on Facebook. Go to earthgarden.com.au for all 


the social media links. 


earth garden 171. 5 


SUPERIOR SOURCE 


Dear EG, 

Having just purchased 18 acres of land 
as our first home, I’ve been scouring the 
shelves of bookstores and magazine racks 
for inspiration and advice on everything 
from raising chickens to growing our 
own food for sustainable living. Many 
magazines have one great article that 

is completely relevant to our plans and 
goals but then sadly lack any further 
interest. 

When I picked up my first EG 
magazine I spent a long time reading 
out loud to my husband idea after idea, 
story after story ... all inspirational and 
completely relevant to our dreams and 
future. I think I have found my superior 
source of helpful information! One day 
we hope to make a difference with our 
piece of heaven. But we need all the 
help and advice we can get! 

Thank you EG, for being exactly 
what we need at this starting point 
in our new earthy journey. Perhaps 
in years to come we will be future 
inspiration for the next generation. 


Chris Riley 


Sunset at Chris Riley’s. 


WHY GIVE IT TO THE WORMS? 

Hi Earth Garden, 

I had to comment on an Earth Mail 
snippet in the spring edition from 
Glenda Hirth. She commented on the 
fact that she can’t recycle EG with the 
worms any more. I thought that was 
quite funny: why would you want to do 
that? My Earth Gardens are precious to 
me and are a regular source of reference. 
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It's taken me a while to adjust to the 
new format, but I still love it and it’s so 
beautifully laid out. 

Ann Hewitt 


vegies most of my adult life) I stopped 

at a market in Canberra to pick up some 

organic veg and fruit to tide me over. 
What a shock! First, the prices. Even 


Alison Tunnicliff and great granddaughter Mahiya catch up with the latest Earth Garden: 


GENERATION EG 

Across the ditch, Alison Tunnicliff (yes, the 
mum of EG’ Content Manager, Fiona) 
enjoys a special moment with one of 

her great granddaughters, five-year-old 
Mahiya. During Alison’s 80th birthday 
celebrations at stunning Golden Bay in 
the South Island, they found a few quiet 
moments to savour the latest edition of 
Earth Garden. Both keen and competent 
chook wranglers, and sharing the green 
thumb gene, they found much to muse 
over within the pages. We think that 
Earth Gardeners will be around for many, 
many generations to come as evident in 
this Polaroid moment. 


ORGANIC BUYER BEWARE 

Dear Editor, 

I recently returned from a short holiday 
in Tasmania, visiting my son and his 
family on the return. Knowing that my 
garden would not be producing much 
(I have been growing my own fruit and 


the girl on the checkout exclaimed at the 
total! One bunch of celery $9.45, one 
pineapple $7.99, one punnet of strawberries 
$7.49 and so on. It’s okay, I thought, organic 
is better for my health if not my budget! 

However, at home, I went to 
slice into a tomato for brekkie next 
morning. Hard, tasteless, just like the 
supermarkets! The strawberries, hard, 
sour and even after two days in the 
fridge with a couple of teaspoons of 
sugar, still hard and sour, not even edible. 

Now, maybe I am spoiled and am 
used to the magic taste of homegrown 
vegies and fruit, but I am horrified 
that so many folk out there who cant 
grow their own might think this is what 
organic produce is actually like. 

I have been a follower of yours since 
my early thirties when my husband and 
I were dreaming of the good life and am 
now in my mid-sixties, and I would dearly 
love it if you could do an in-depth article 
or series of articles on how commercially- 


Nothing compares 
to homegpemm 
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produced organic fruit and vegies are 
grown and picked. It seems to me that 
the produce I bought must surely have 
been picked green to be so rock hard and 
tasteless, therefore ripened how? Well, 
not ripened, but the colour indicated 
ripeness, in the case of the tomatoes and 
strawberries, which were still rock hard. 

I do understand that when goods 
have to travel it is hard for them to 
be fully ripe, but my understanding of 
organically grown fruit and veg was 
that they were allowed to ripen on the 
vine to gain the maximum amount of 
taste and health-giving vitamins and 
minerals, thereby justifying the higher 
prices the public pays. Am I wrong? Or 
can someone explain how such organic 
produce can be good for us? 

Hope you can help, as I am sure I 
can’t be the only person horrified at the 
exorbitant prices and the lack of flavour, 


and querying the value of buying organic. 


Robyn Gough, Darbys Falls, NSW 


Hi Robyn, 

This is a very disappointing experience and 

I'll be keen to hear what other readers think. 

$9.45 for a bunch of celery! The problem 

is it's impossible to lump all organic growers 

together and generalise about any methods. 

There's no doubt that growing your own will 

always be superior to anything shop-bought. 
—Alan. 


LESS SCREEN, MORE LIFE 

Hi Earth Garden, 

Loved the article ‘TV Free’ in the 
summer issue (EG170) — it resonated 
strongly with me, and mirrored almost 
completely the change we made to 

be screen-free for our two young 
children about six months ago. We 
haven't looked back. It was easier 
than I thought too. We always were an 
outdoor family, but eradicating both TV 
for children, and adults using screens 
while children are present (think 
Facebook on tiny phones, casting a 
small rectangular shadow over our 
little ones’ upturned faces) has turned 
us all toward each other and also to 
the garden outside. First thing we all 
do each morning is to pop out to the 
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pond in the centre of the mandala 
permie vegie patch to say hello to the 
chickens and fish, give a morning water 
to the vegies and seedlings, tickle the 
pumpkin flowers with a paint brush, 
and have coffee and a chat in the sun. 

I urge any parents contemplating 
the big switch off to give it a go for a 
week. Life IS full of more co-operation, 
more connection, and closer to the 
GOOD LIFE this way, I promise! 
Kim Sutton 


Dear Kim, 

Glad to hear Anna’s story struck a chord. 

I'm betting many other parents are feeling 

the same way. Our family junked the telly 

25 years ago and even now our four children 

have still never asked for one. Best wishes. 
—Alan 


VALE ISABELL SHIPARD 

Dear Alan, 

A very special friend, Isabell Shipard, 
died on 16 November 2014. Our 
thanks go to Isabell for all the 
knowledge and friendship she alwavs 
freely gave to everyone. On behalt of 
all our reader friends we extend our 
sympathy and love to Isabell's husband 
Derrick and their lovely family. 
Veronica and John Carley 


Thanks Veronica and John. We'd also like to 
add our sincere condolences to Isabell’s family 


There are plenty of fun things to do 
when you're not watching TV, like 
making watermelon moustaches. 


from all at EG. Isabell was a generous and 


knowledgeable herbalist of great renown, and 
gave so much to the world. 
—Alan 


LUCKY WINNER 

Dear EG, 

Thanks for this lovely surprise! It is 
the perfect size for lovely omelettes 
made from our trusty eggs from our 
Australorps with homegrown shallots 
and kale! Thank you Earth Garden, I 
will be a subscriber for life!! 

Sam 


Winner Sam, 
overcome 
with surprise. 


Sam was one of our lucky subscribers who 
won a Neoflam eco pan. See our latest 
subscription competition on page 27. 

— Fiona 


PREGNANT WOMEN SHOULDN'T EAT 
TUNA 

The concentration of mercury in the 
highest layers of the world’s oceans has 
more than tripled since the Industrial 
Revolution, mostly due to burning fossil 
fuels like coal. Large marine predators 
at the top of the food chain eat many 
smaller creatures which themselves 

have high mercury levels. Mercury 

is fat-soluble and not easy to shed, 

sO concentrations increase over time. 
When you eat these large predators 

you transfer that neurotoxic mercury to 
yourself. 

So the US Food and Drug 
Administration (itd be a long wait 
for an Australian body to issue this 
advice) has recently issued new 
recommendations for pregnant women 
and parents to help them reduce their 
intake of mercury by either reducing 
their fish consumption, or by switching 
to species that are less likely to be 
contaminated. 

The graphic at right shows some 
common sources of mercury, the 
conversion to toxic methylmercury 
and recommendations for certain 
types of fish based on mercury 
levels. The original caption stated: 
“Mercury from coal-fired power 
plants and other sources travels 
through the atmosphere and water. 
Some is changed to methylmercury, 
which can enter the food chain to 
be concentrated at each step on 
that chain. Large old predators 
like sharks hold the greatest 
concentrations of mercury. The 
mercury is particularly problematic 
during development, so these limits 
here are designed to protect women 
who might become pregnant and 
children 12 or younger.” 

The table issued by the FDA shows 
that salmon has only four to five per 
cent of the mercury level of tuna. But 
Consumer Reports, the US equivalent 
of Choice, recommends that pregnant 
women, or women who may become 
pregnant, should avoid tuna completely. 
Sounds like an easy switch. 


Coal plant 


Mercury level 
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Although this is a US graphic the implications for Australians are obvious. 


CATERPILLAR FUNGUS LEADS TO 
RESEARCH FOCUS 
About 100,000 rural people take to 
the remote alpine pastures of Nepal 
each year to search for one of the most 
expensive biological commodities 
in the world, the Chinese caterpillar 
fungus dubbed ‘Himalayan Viagra’. The 
resource, including its cultural and 
economic impact (an estimated global 
trade of USD$5-11 billion each year), 
has fascinated University of Southern 
Queensland (USQ) researcher, Dr Uttam 
Babu Shrestha. 

Dr Shrestha, based in USQ’s 
Institute for Agriculture and 
Environment as a Vice-Chancellor's 


Research Fellow, said it was an 
extremely interesting topic, from the 
biological process to its worldwide 
demand and its role in sustaining 
livelihoods of locals. 

“This creature is a caterpillar-fungus 
fusion found in the high altitude 
grasslands of the Himalayas and the 
Tibetan Plateau,” Dr Shrestha said. 

“In late summer or early autumn, 
moth larvae hatched from the eggs are 
infected by fungal spores and gradually 
consumed, and turned into mummified 
worms in winter. In spring and early 
summer of the following year, a stroma 
or fruiting body forms on the larva head, 
grows and emerges out of the ground — 


earth garden 171 9 


A harvester 
shows a 
fungus up 
close. 


this is later collected by harvesters.” Dr 
Shrestha said it was usually harvested by 
extremely poor communities and sold 
for an extraordinarily high price. 

“This harvesting contributes about 53 
per cent of total household cash income on 
average with the highest contribution to 
the poorest households (72 per cent) and 
lowest to the richest (24 per cent),” he said. 
Dr Shrestha said Chinese caterpillar fungus 
is used as a medicinal fungus to strengthen 
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Rural Nepalis heading for a remote harvesting 
area in the Dolpo region of far western Nepal. 


lung and kidneys, increase energy and 
vitality, stop haemorrhage, decrease phlegm 
and treat fatigue. 

“Its average price is USD$40,000 
per kilogram and it’s widely traded 
in mainland China, Hong Kong and 
Singapore and other regions of the 
world where significant Chinese 
populations are present.” But the 
industry is threatened by over- 
harvesting, so Dr Shrestha’s research 
is focused on generating knowledge 
to support sustainable management of 
Chinese caterpillar fungus. 

“The harvesting pressure is so 
intense there is no single inch of habitat 
left untouched by the harvesters at the 
end of the season and few specimens 
are left to disseminate spores for 
regeneration. Another concern is 
ecological damage (deforestation, soil 
compaction, over-grazing, vegetation 
loss and solid waste) due to this massive 
scale of human encroachment in this 
pristine landscape. 

“Also, a major challenge for 
harvesters in coming years will be 
availability of wood (harvesters use 
wood for heating, cooking and housing 


purposes).” Dr Shrestha is developing a 
social-ecological framework to help to 
understand sustainable management of 
the resource. 

“T have used tools and techniques 
from social science, economics, 
and geospatial and natural sciences. 
Particularly, my research focuses on 
trade and harvesting practice, the 
economic contribution of caterpillar 
fungus to local livelihoods, documenting 
harvesters’ perception of sustainability 
and conservation, potential distribution 
of caterpillar fungus and impacts 
of climate change on the potential 
distribution,” he said. 


ORGANIC FOODS HAVE LESS 
CADMIUM 

A huge study published last spring in 

the British Journal of Nutrition gathered 
together data from hundreds of studies 
comparing conventional and organic 
crops. The authors conclude that organic 
foods have higher levels of antioxidants 
and less pesticide residue. They also find 
that organic crops have half as much of 
the heavy metal cadmium. Cadmium 
accumulates in the body, and high levels 
are associated with a higher risk of 
cardiovascular disease and cancer. People 
with higher levels of cadmium in their 
urine are also found to have higher total 
mortality rates. The authors estimate that 
lowering exposure to this heavy metal by 
50 per cent — the amount represented 
by switching from conventional produce 
to organic — might lower total mortality 
by 20 per cent. 

Cadmium can be found in foods 
that are otherwise considered to be 
healthy, such as grains, greens and root 
vegetables. Vegans who consume more 
of these foods may be at higher risk, 
and the authors cite one study that 
found vegans do indeed have higher 
blood concentration of cadmium than 
omnivores. Organically grown crops 
aren't inherently low in cadmium, but 
the cadmium level found in plants 
reflects the makeup of the soil. 

“The cadmium content is 
determined by two things. First, there’s 


Compost and manure used to fertilise 
organic crops don't suffer from heavy metal 
contamination. 


the soil. If the soil is more acidic, 

the plant is more likely to take up 
cadmium. Second, there’s the fertiliser. 
Phosphate fertilisers are used mainly 
on conventionally grown crops, and 
heavy metals are transferred from the 
phosphate rock into those conventional 
fertilisers,” said the authors. “The 
compost and manure used to fertilise 
organic crops don’t suffer from this 
kind of heavy metal contamination. 

It’s important to know that we're not 
suggesting that conventionally grown 
foods are not healthy,” they said. 
However, they argue that organic crops 
are safer and healthier. 


TEN REASONS FOR MORE CONTACT 
WITH NATURE 


Richard Louv is an acclaimed writer 
of eight books about the connections 
between family, nature and community. 
Here are his top ten reasons for more 
contact with Nature. 


Il. The more high-tech our lives 
become, the more Nature we need. We 
have a human right to a meaningful 
connection to Nature, and we have 


the responsibilities that come with that 
right. Many people today support the 
notion that every person, especially 
every young person, has a right to access 
the internet. How much more should 
every person have a right to access the 
natural world, because that connection is 


part of our humanity? 


2. Humans are hard-wired to love 
— and need — exposure to the natural 


world. 


Researchers have found that regardless 
of culture people gravitate to images of 
Nature, especially the savannah. Our 
inborn affiliation to Nature may explain 
why we prefer to live in houses with 


particular views of the natural world. 


3. We suffer when we withdraw from 
Nature. Australian professor Glenn 
Albrecht, director of the Institute of 
Sustainability and Technology Policy 
at Murdoch University, has coined 
the term solastalgia. He combined the 
Latin word solacium (comfort — as in 
solace) and the Greek root algia (pain) 
to form solastalgia, which he defines 
as "the pain experienced when there 
is recognition that the place where 
one resides and that one loves is under 


immediate assault". 


4. Nature brings our senses alive. 
Scientists recently found that humans 
have the ability to track by scent alone. 
Some humans rival bats in echolocation 
or biosonar abilities. Military studies 
show that some soldiers in war zones see 
nuances others miss, and can spot hidden 
bombs; by and large these individuals 
tend to be rural or inner city soldiers, 
who grew up more conscious of their 


surroundings. 


5. Individuals and businesses can 
become Nature smart. Spending more 
time outdoors nurtures our ‘Nature 
neurons’ and our natural creativity. For 
example, at the University of Michigan, 
researchers demonstrated that, after 
just an hour interacting with Nature, 


memory performance and attention 
spans improved by 20 per cent. In 
workplaces designed with Nature in 
mind, employees are more productive 
and take less sick time. 


6. Nature heals. Pennsylvania 
researchers found that patients in 
rooms with tree views had shorter 
hospitalisations, less need for pain 
medications and fewer negative 
comments in the nurses’ notes, 
compared to patients with views of 
brick. 

7. Nature can reduce depression and 
improve psychological wellbeing. 
Researchers in Sweden have found 
joggers who exercise in a natural green 
setting feel more restored and less 
anxious, angry, or depressed than people 
who burn the same amount of calories 
jogging in a built urban setting. 


8. Nature builds community bonds. 
Levels of neurochemicals and hormones 
associated with social bonding are 
elevated during animal-human 
interactions. Researchers at the 
University of Rochester report that 
exposure to the natural environment 
leads people to nurture close 
relationships with fellow human beings, 
value community, and to be more 


generous with money. 


9. Nature bonds families and friends. 
New ways are emerging to make that 
bond, such as family nature clubs, 
through which multiple families go 
hiking, gardening or engage in other 
outdoor activities together. In the UK, 
families are forming ‘green gyms’ to 
bring people of all ages together to do 
green exercise. 


10. The future is at stake. The natural 
world’s benefits to our cognition and 
health will be irrelevant if we continue 
to destroy the Nature around us, but that 
destruction is assured without a human 


reconnection to Nature. 
— The Guardian 
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HERBANISATION 


Herbal Jea 


plant and people tonic 


EG's resident herbalist, Tanya Jenkyn of Esperance, Western Australia, explores her 


obsession with herbal teas. 


sos tea. I like black tea, green 
tea, red tea and white, but my 
favourite kind is herbal. My herbal 
tea obsession went into overdrive 
at a little apothecary shop I used to 
frequent where you could scoop your 
selection of herbal teas into pretty paper 
bags. The shelves were lined with jars 
of beautiful dried flowers, leaves, roots 
and stems and the smell was intense, 
heavenly and — so darned interesting! 
To me, tea is simply enchanting 
— it’s the ritual, the ceremony and the 
ephemeral sense of calm that reigns 


when tea inserts itself into your hectic 
day and allows you to be still for a 
little while and become refreshed. Tea 
brings people together: strangers are 
welcomed and friendships form over a 
shared pot of tea. 

Tea has been collectively sipped 
by humans for thousands of years. 
Aboriginal Australians drank a tea 
infusion from the plant species 
Leptospermum scoparium, commonly 
referred to as the ti tree, before the 
Brits arrived with their morning and 
afternoon tea traditions. I can't think 


of anything more civilised than the 
drinking of tea. 

In our common garden herbs lie 
both magic and medicine that can 
easily be captured when you turn your 
favourite herbs into a simple cup of 
tea. You can choose from the myriad 
of mint- and lemon-scented leaves to 
calm the stomach and invigorate the 
spirit. Relaxing chamomile can soothe 
a restless babe while nettles nourish 
the feeding mother. Raspberry leaf 
tea boosts fertility, preparing a woman 


for childbirth and then helps her body 


Tea brings people together: strangers are welcomed 
and priendships form aver a shared pot of tea. 
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Ladybugs 
— foraging i 


heal afterwards. Calendula tea is a tea garden with a few simple pots on a soil microbes and often loathed by the 
gentle healing tea to drink but when windowsill, or by cultivating a jungle bad critters like flies, ants, mosquitoes 
applied externally it has the power to of strange scented herbs along your and cabbage moths, so they're a great 
help heal infections, eczema, bites and pathways or in your vegie patch. The addition to any garden, whether you're a 
sunburns. wonderful thing about tea herbs is that tea lover or not. 

You can create your own herbal they are loved by beneficial insects and You can even conjure up some 
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magical herbal tea to treat your garden 
to a herbal healing boost. Sling some 
clumps of comfrey or nettles in a bucket 
of water and let it ferment for a few 
weeks. This pungent brew makes a 


powerful tonic and foliar feed suitable 


for all your other crops, increasing yield 
and resistance to disease. 

Lately, I’ve found a new obsession. 
I'm brewing kombucha — a type of 
fermented drink made with tea, sugar, 
bacteria and yeast — that opens up a 


Spearmint 
can be used 
to make a 
refreshing tea. 


whole new world of tea to explore! 

Stay tuned — there are infinite kombucha 
and herb combinations — experiments 
so far include lemon balm and vanilla, 
ginger mint and lemon verbena. But 


that’s another story for another time ... 
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ALIENS 


IN THE GARDEN 


Who's the intruder in the garden? Jackie French, of Braidwood, New South Wales, has lots of 
ways to coexist peacefully with her neighbours. 


IE first sign was a crop circle 


among the broad beans. Not 
nibbled beans, courtesy of the 
currawongs. Not flattened broad beans, 
from a wombat with a sudden urge to 
make a highway. Not squashed lettuces 
or asparagus indicating a wallaby had 
leapt over the fences of reinforcing mesh 
we put up to keep three small areas 
free of wombats and wallabies, for the 
growing of carrots, parsley, lettuce and 
other wallaby tempting crops. (The 
pumpkins, zucchini and, in good seasons, 
the tomatoes, cucumber and melons can 


grow outside. If there are grass tussocks 
and at least 80 other native groundcovers 
for the wombats to eat — and the tender 
part at the base of lomandra stems in 
winter — they'll ignore most crops.) 

But the broad bean crop circles 
were a mystery. They weren't even on 
the edge of the broad beans, but an 
almost erect circle in the middle, each 
stem eaten down to the roots, with no 
other damage to the garden around it. 

One week later, another broad bean 
crop circle. Same total absence of clues. 
The most obvious solution, of course, 


was that a small alien space ship had 
landed there and harvested our broad 
beans as fuel for its intergalactic voyage. 
Or, just possibly, it was the large 
male possum who lives in our living 
room ceiling — on the opposite side 
from the python (who prefers the warm 
spot by the chimney and any possible 
rats who might wander up beside 
the hot water tank). An experienced 
Tarzan-type possum could have climbed 
the adjacent trees, scampered along the 
branch above the broad beans, dropped 


down, eaten, then made a flying leap up 


Given | don't speak possum — | don't have the vocal 
range to do possum shrieks at 2 am, and they refuse 
to speak human — it needs to be actions, not words. 


eS —— — E- 
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My ancestors 
have been in the 
valley for at least 

| 70 years, and 
possibly much 
longer, but the 
bossums probably 
bre-date us. 

If there's an alien 
in the garden, 

its me. 


again, leaving no traces behind. 

But this possum? We've known old 
Gum Boots (named for his dancing style 
at 2 am on the roof of our bedroom) 
for more than a decade! He eats loquat 
flowers and young loquat leaves and 
loquat fruit, rosebuds and the occasional 
flower, all planted just to tempt him and 
his brethren. 

Old Gum Boots adores the juvenile 
foliage of Sydney blue gums and Araluen 
gums, and both the leaves and fruit of 
Jonathon apple trees, which happen to 
be my favourites too — the fruit, not the 
leaves — ignoring the other 132 apple 
trees here, thus showing his supremely 
good taste. Old Gum Boots also defends 
his territory against any other male 
possum intruders, thus limiting possum 
damage in the immediate garden to that 
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inflicted by him alone. And he likes to 
dance on the roof at 2 am. 

Why had he suddenly decided to 
eat broad beans — beans, stems, leaves 
and all — after so many years? Possibly 
for the same reason I've been on a dried 
kale binge and hazelnut biscuits made 
with egg whites, coconut, sugar and 
masses of hazelnut meal. Like humans, 
possums can be gourmets and like 
variety too. 

And he did leave us two thirds of 
the broad beans. It’s a bit like paying 
rent. My ancestors have been in the 
valley for at least 170 years, and possibly 
much longer, but the possums probably 
pre-date us. If there's an alien in the 
garden, it's me. 

So we owe old Gum Boots rent. A 
portion of the crop. Which all seemed 


reasonable until he ate all the corn 
seedlings. Every. Single. One. That is 
not rent. That is gluttony. 

It’s time to negotiate. Given I dont 
speak possum — I don’t have the vocal 
range to do possum shrieks at 2 am, and 
they refuse to speak human — it needs 
to be actions, not words. I am now 
mixing up fish sauce and wasabi to find 
a spray that old Gum Boots doesn’t like 
and that won't also shrivel the corn. I’ve 
used the trick before, to persuade him he 
really doesn’t like eating mutabilis roses. 
Three doses of fish sauce, well diluted 
with water (check a couple of leaves first 
to make sure the salt won't harm the 
foliage before applying generally) meant 
he not only left the bush alone that year, 
but has never visited again, about seven 
years later. It hasn’t stopped the wallabies 


eating the mutabilis rose of course, but 
the bushes are big, both tall and wide, 
and the wallabies can only reach about a 
metre and a half, so there are masses of 
roses for all of us. 

There are ways to coexist with the 
animals that own the land with us. It 
took us about a year to finally mouse-, 
rat-, snake- and lizard-proof the house, 
using expanding foam in every crevice. 
We have our relatively small indoor 
territory largely to ourselves; they have 
the rest. Single bats are welcome to 
hunt mosquitoes in the bedroom but 
only if they don’t roost in the wardrobe 
and bring their mates. The green and 
gold bell frogs are welcome to eat the 
insects attracted by my reading light 
too. Just as long as they don't land on 
my face at 2 am. Apologies to the frog I 


automatically grabbed and threw across 
the room. It was still able to jump away 
though and to cling to the bedroom 
window — outside, not in — so hopefully 
neither the flight nor the landing nor 
my too-acid-for-frog’s-skin fingers 
harmed it permanently. 

We use individual tree guards to 
protect the fruit tees till the lower 
branches are above wallaby reach; grow 
decoy fruit trees like calamondins to 
keep birds away from the ones we like 
as well as growing native fruits and seeds 
for them. And the frog pond outside the 
living room is a convenient watering spot 
for wallabies and wombats too lazy to go 
down to the creek, as well as a frog snack 
when the python is tired of eating rats. 

And slowly, we begin to be less 
alien. The animals no longer run from 


he Wallabiescan- only reach 

about a'trietre and a half of the 

* big rose bushes, and so there are 
- «masses of roses for all. 


us, though they do if there are strangers. 
The birds perch above us or, in the case 
of the yellow robin, follow Bryan every 
time he fetches a spade in case he is 
going to expose an interesting worm or 
two when he plants a tree. 

And in turn, we learn how to 
listen to the land: to know if there is 
a brown snake in the apple trees; if a 
black snake passed through 20 minutes 
ago leaving a characteristic scent; how 
to smell if a female wombat is ready for 
mating; if the lurking thunderstorm is 
going to hit. (Watch the birds fly in 
a straight line, fast, and the wombats 
decide to stay in their burrows for the 
night and choose to sleep to conserve 
energy till the weather is more 
pleasant.) Slowly, we too are no longer 
the aliens in the garden. 
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It isn't just the European 
honey bee that produces 
delicious honey. There 

Is another species: these 
bees are native to Australia 
and they dont sting, says 
Brydie Piaf, of Sydney, 
New South Wales 


RBAN Beekeeper — I quite liked 

the title. Yes, it sounded good to 
my ears. I could have that title as a 
soon-to-be keeper of bees, surely? I 
certainly live in an urban setting so 
that bit is sorted, and as for bees? Well 
— | don't quite have them yet, but I 
am making plans. Enthusiasm? Well 
— there is rather a lot of that. 

I decided I need a little jump-start 
on my native beekeeping knowledge. 
I enrol in Milkwood’s Stingless 
Beekeeping course with renowned 
CSIRO entomologist Tim Heard. He 
was travelling down from Queensland 
with good friend and long-term 
colleague Tony Goodrich. All of that 
beecraft wisdom in the one space 


sounded like just what I needed. Paper 


and pen in hand I get ready to get 
buzzy. 
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A split hive showing the brood chamber. 


First up, a little bit about these 
wonderful native bees. Stingless bees 
are different from their European honey 
bee cousins. They are far smaller, black 
in colour and look more like a small 
garden insect to my untrained eye. 

There are just a few species that 
produce honey of the many native 
species. Their honey production is 
relatively small; about a kilo a year, 
though some of that is needed for the 
bees to survive over the cooler winter 
months. 

It’s for this reason that stingless 
beehives are quite often kept for 
pollination of our surrounding areas, 


for biodiversity and, if you choose to, a 
small amount of honey can be harvested 
once a year or so. If not harvesting the 
honey, you can instead split the hive, 
creating a second one for your own 
keeping or to pass on to other bee 
enthusiasts. 

During the course we had the 
opportunity to see several splits, both 
from a natural log hive and from 
constructed ones — it was truly amazing 
to see the intricate detail of these 
wonderful hives. 

While I was still working out how 
to get an active hive past my landlord 
in our small rented home, what I could 


Pollen collected by 
stingless bees. 


do was pass on to my children’s school 
the stingless bee knowledge I gained 
by doing the course. My initial nerves 
were replaced with enthusiasm and 
ambitious plans for multiple hives to be 
kept for all to learn from. I was beeside 
myself with the possibilities! 


First of all, check where you live. 
Although they can be found south of 
Sydney on the East Coast of Australia, 
you are then straying into cooler 
climates, where the bees may struggle 
with the winter months. Generally 
speaking they like the warmer climates 
(18-40°C). The bees don't come out of 
their hive if it’s under about 18°C. 


Is there a garden, trees, some sort of 
vegetation? Food sources for the bees 
should be within approximately 500 
metres. This is the distance the stingless 
bees generally will forage within. The 
European honey bee will travel several 
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Inside a Tetragonula 
Carbonaria or Sugarbag 
beehive. 


Harvested stingle 
bee honey — slightly 
runnier than normal hone 
and amazing to taste. 
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. ^ 
Grand design home Ww 
for stingless Bees. 


kilometres away in search for food, but 
the native bees like to keep things a lot 
more local. 


A PROTECTED AREA 


While bee hotels for solitary bees can 
be set up in quite small areas, a proper 
stingless hive construction is about the 
size of two shoeboxes and needs to be 
in an area that is protected. It shouldn't 
receive the harsh midday sun and or 

get rained out. (If you could sit in the 
area 24 hours a day for 365 days a year, 
then it will probably be suitable for your 
native bees.) 


WHAT NEXT? 

So, now I knew a little bit about the 
stingless bees; I had done the beekeeping 
course and had basketfuls of enthusiasm. 
What next? 

Well, after many bee-fuelled 
conversations and a hive full of emails, 
our local primary school is (fingers 
crossed) all set to get a hive that will 
be funded and supported by our 
local council. My rented and shared 
courtyard here at home has been 
scrutinised, and I’m hopeful it might 
soon be home for a discrete little hive 
as well. (And my landlord? Well,I 
suspect he may never even know that 
it's there!). 


HONEY ALMOND CAKES 


150 g softened butter 


1/3 cup raw sugar 


1/3 cup honey 
3 beaten eggs 
zest of a lemon 
200 g almond meal 
75 g self-raising flour 


Cream butter and sugar together. Stir 
through honey and add beaten eggs. Fold 
through lemon zest, almond meal and self- 

raising flour. Divide into greased muffin 
trays and bake at 180°C for approximately 25 
minutes, or until golden in colour. 
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SPADE TO BLADE 


WHEN WAITING IS WORTHWHILE 


You need to let time do its flying to reap the reward, says Gary Thomas, of Daylesford, Victoria. 


Photos: Pete Swan Photography swan@peteswanphotography. 


| WANT to ask this bloke about a type my knowledge gap. chum of mine, recently arrived from 
of timber you don’t see around my And about five years after that, he western Europe, and full of ambitious 
way much anymore. Lightwood, my turns up unannounced, never visited plans for his rural development. He asks 
father used to call it. before, bearing a small picture frame me to give him a pile of contact numbers 

Like the sun erupting from within made from a scrounged piece of the for people he wants to interrogate about 
when you split it open, you need a very timber species we had evoked those certain aspects of his plans. 
welder’s helmet to work on it. There years before. A gift for me, fitted with No need, I reply, I often see such 
are other types of lightwood about, but a funny cartoon of a fat chef and a frog and such doing shopping on a Thursday, 
I know this bloke will remember the (don’t delve too deeply into that one). and blah blah is sometimes at this pub 
one I’m thinking of. Does this mean that good things on a Friday night. You'll get that info 

I don't have his phone number but come to those who wait???? from the local Landcare group and hold 
I could get it if I tried. I use this example to explain the 

Still, I know I'll bump into him concept to a new 


eventually, at the pub, or shopping, or 
ata party. And I do, though I suppose 
it's about a year later, but that doesn't 


matter, not really, and he remembers 
the working with my father, 
which is pleasing to my 
heart; and he knows 
the tree I’m talking 
about, and he 
gives me a 
little plug for 


Eight-hour 
meringue 
flavoured with 
cocoa garnished 
with poached 
peach pie. 
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off on some ideas until you watch the 
pattern of a season ... And so on. 

And now I think about Earth 
Gardeners, the forward planning that 
we accept is part of living. We know 
it takes patience to support a process 
through its natural time. 

We know about that big pile of 


nearly rotted compost we got free. Sure, 


it takes a bit of work to truck it all 


Amanda with a tray of 
slowly roasted potatoes. 


home, and it needs another season, but 
the snowpea crop it yields eventually 
makes the wait worthwhile. 

Yes, eventual yields make the wait 
worthwhile, which applies to cooking as 
well of course. 

Like a well roasted potato. 

Or eight-hour meringue. 

Your own nashi cider vinegar. 

And a roasted squash salad. 


Now is the time to make what 
you can of the remaining herbs 
for use over the winter months, 
if you have any. Herbs, or winter 
months! 

Hang, dry and put into sealed 
jars or bags. 

Crush with salt and aromatic 
spices to use as rubs or quick 
casserole flavourings. 

Blend basil 50:50 with water 
and freeze in 200 ml containers 
for up to six months. It will retain 
colour this way. Drop the whole 
block in a slow stew for a big 
tasty kick. 

And wait. 
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And beans need 
preparation too, don't 
they? The need to think 
ahead and soak overnight 
for better cooking 

and easier digestion. 
Much better than the 
quick canned varieties 
suspended in corn syrup 
anyway. 


For four people 


250 g dried black beans 


12 small-medium button 
squash 


1 spanish onion 


a small handful of epazote 
or sage leaves 


12 cup olive oil, plus a 
couple of splashes 


12 cup fruit cider vinegar 
3-5 cm cucumber 

bunch continental parsley 
salt and pepper 


1. Soak beans overnight in 
plenty of water. 


2. Drain and replace water. 
Cook beans with chopped 
onion, salt and herbs until 
tender, replenishing water 
level as needed. Simmer, 
don't boil. 


The»squash is roasted and the beans 
cooked to buttery yumminess. 


3. Wipe squash with damp 

cloth. Quarter or segment 4. Pluck, wash and dry parsley. 
for equal sizing. Toss in 
large bowl with splashes 
of olive oil and seasoning, 


5. Purée the cucumber, add vinegar, salt, pepper and 
whisk in the remaining oil. 


place in hot oven and 6. Drain cooked beans, toss in dressing, toss in squash, 
roast 10-15 minutes. A bit toss in parsley. 

of colour is nice without 7. Combine all and serve. Also wonderful with some dry 
becoming mushy. crumbled fetta. 
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dubscribe & Win 


GEI TOUR . 
FERMENT CT! 


Subscribe to Earth Garden 
for your chance to win a 
wonderful crock pot from 
Hazelcombe Farm. 
Ten to give away ... 
each worth $95. 


Visit earthgarden.com.au 
or call (03) 5424 1814 
and set up a one-, two- or 
three-year subscription 
and you could win. If you 
already subscribe, you're 

automatically in 
the running*. 
Five-litre Fermenting Crock Pot 


(A, 
EARTH GARDE 


EL——N 


The Prize 


This is your chance to join the world of fermenting foods at home. Hazelcombe Farm, home of Scythes Australia, 

mports a range of fermenting crock pots and jars from Zaklady Ceramiczne in Poland — a company long renowned 
for manufacturing quality products to strict European Union Standards. The crockpots from Zaklady are designed with 

straight sides and with a moat into which the lid is placed. This moat is filled with water and ensures the pots are airtight, 
yet allow the carbon dioxide, which is produced during fermentation, to escape. All crocks come with pottery weights 


tools and i 


designed to hold the vegetables below the level of the liquids. Crock pots are but one of many traditional European 
tensils Hazelcombe Farm imports into Australia. 


sit scythesaustralia.com.au to find out more. 


NAUGHTY 
CHOOKS 


My beloved chooks naughty? 
No way!! Well ... maybe 
occasionally ... Claire Bickle, 
of Brisbane, Queensland, tells 
how to keep them on their 
best behaviour, and free of 
pesky varmints too. 


toc EA" 


Do you have an egg eater? Even if there 


isn't one in your flock here’s how to 
ensure that you don’t end up with one. 
There are of course so many 
naughty things that our chooks do from 
time to time that I could fill up this 
entire edition of Earth Garden. Maybe 
not the entire issue, but close. Seriously 
though, there are a few wicked things 
they do that I often get asked about. 
Egg eating is one. This can occur 


for a number of reasons: inadequate diet, 


boredom, overcrowding, lack of water, 
and even an accidental breakage can 
start a chook on the road to becoming 
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Caught in the act — this inquisitive hen has discovered a damaged egg. 


an egg-eating addict. So when looking 
at all these possible reasons, one needs to 
check them off one by one. 

What are you feeding your 
chickens? Is it a complete diet with 
good levels of protein and vitamins and 
minerals? 

Has their water run out at some 
stage? Check to be sure the drinker is 
not broken or blocked; ensure that it 
is large enough to accommodate the 


number of birds using it. 

Have your feathered friends got 
enough space? The minimum is one 
square metre of coop space and 30 
square centimetres of roost space at 
night for each bird. Overcrowding 
and confinement mean birds can be 
competing for space and food and, when 
there isn't enough, eggs can sometimes 
be up on the menu. 

Occasionally, when you have a 


We love Shirley, one of our Silkies, even though Silkies are forever prone to be being broody. 
Although Shirley is possibly guilty of an egg-eating incident we will continue to be Silkie lovers. 


broody hen sitting on fertile eggs, one 
may get broken from clumsiness when 
she is getting on and off the nest, and 
this can trigger the old “Wow, that’s 
what’s in there”. Not always though, 
and let’s hope that occurrence will be a 
one-off and the chook in question won't 
get a taste for eggs. 

The end deal really is to ensure 
your poultry have an adequate and 
balanced diet, access always to clean 


water, the correct amount of space to 
live and move around in and do all the 
things chooks like to do without being 
on top of each other. 

If they are not going to be free- 
ranging outside the chook run, then 
consider setting up some boredom 
busters like bunches of greens, bird 
seed balls, Pecka blocks and straw 
on the floor for distraction and 
scratching the days away while they 


Eggs can be easily damaged when hens are 
coming and going from the nesting boxes. 
Be sure to have multiple nesting boxes with 
sawdust or straw in the bottom to reduce 
breakages. 


are not out and about free-ranging 
and exploring. 

If a chicken is continually eating 
eggs maybe a relocation to another pen 
for at least three days might snap her out 
of the behaviour. An old breeder once 
told me he used to blow out an egg 
and then syringe in some hot English 
mustard before popping it back into 
where the offending hen was living ... 
not sure if that works. 
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AUTUMN IN THE COOP 
Nibble nibble 


Days are shortening, temperatures are 
dropping, so what does this mean for 
our feathered friends and coops as we 
approach winter? 

Vermin visitors that’s what! As 
the cooler weather sets in you'll find 
unwanted visitors looking for nice dry, 
warm places with a good food source 
— creatures such as mice and rats. The 
problem with vermin hanging around 
is that they can bring a multitude of 
problems such as: 


@ a variety of diseases; 

9 pests such as lice, mites, fleas; 

6 egg eating; 

€ contamination of feed, water and 
coops with hair, droppings, urine; 


bad odours; 


food stealing; 

€ damage and undermining of yards 
and pens by digging under housing 
and chewing wire; and 

@ feather biting of adult birds and 

possibly death to young poultry. 


All these things stress your chickens, 
reducing egg production. So how can 
you stop the Chicken Coop becoming 
the Rodent Ranch? 


@ Ensure there is no excess feed lying 
around the yard or coop and that 
feeders do not allow birds to flick 
feed out. 

@ The use of aviary wire not only 
keeps carpet snakes out but vermin 
as well. 


6 Concrete floors for the coop or 
night house stop these little furry 
creatures digging their way into the 
house. 

@ If populations do become apparent, 
research into the trapping of rats and 
mice may be réquired, but extreme 
care must be taken so that your 
poultry have no access to them. 


@ Use automatic feeders, treadle 
feeders or feeders with lids. Or 
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Have you been eating eggs Shirley? 


TT 


i 


remove feeders to the vermin-proof 
night house or indoors. 


Do not leave eggs in nests. 


Store feed bags away from coops 
and in metal-lidded bins that vermin 
can't chew through. 


Electric fencing around the coop 


See the EG editor's video demonstrating this treadle feeder on the 'Good Life' webpage at 
earthgarden.com.au. 


and yard is another possibility. 

@ Eliminate easily accessed water — use 
nipple drinkers, or remove drinkers 
at night. 

Did you know that in the US one 

can purchase bobcat urine to sprinkle 

around the pens as a deterrent? 
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Ask me again why | 
don’t want to leave this 
place to go shopping? 


Liz Ingham shares her favourite not-quite-recipe for stovetop bread. Liz works in Melbourne 
and escapes to be a Weekend Hippie on a conservation property at Clydesdale, central Victoria. 


HE NEW moon is born on the 

north-west horizon, so low that you 
have to hop up on the water tank to see 
it above the treeline before it sets. Each 
night for a week the crescent waxes fatter 
and higher until the waxing half moon 
— my favourite — materialises high in 
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the late afternoon sky. A week later the 
full moon rises at dusk through the trees 
across the dam and shines all night. 

As the moon wanes, it rises later 
each night and eventually not at all, so 
there's nothing but stars. 

Sometimes, it’s like someone tipped 


a bucket of stars. 


I have three personal tests of whether 
I'm carrying a static load from city and 
work, or whether the weekends in the 
bush are keeping me earthed. I don't 


No need'to light . 
the oven just for a 
few. fresh rolls. 


Leave the dough to 
rise on plates dusted 
with polenta. 


Cooking on an. 
ordinary stovetop.. 


mean literally earthed or literal static 

electricity, though I'm aware this is a 
belief that others hold, and good on 
them. 

My friend uses.the metaphor of 
‘faulty wiring’ to describe her mental 
illness. I’ve been doing a bit of 12V 
wiring lately for a little solar power 
system on the mud shed. So when 
she told me how calm she felt after an 
afternoon of gardening, I pictured her 
hands plunged into the earth, making 
gentle fizzing noises and equalising. 

But getting back to the moon for 
a minute, if I know the moon phase 
on any given day, that’s a good test of 
whether I have been outside in the 
comforting darkness, observing the 
world around me instead of living inside 
my own head. 

The state of the food garden 
is always an indicator of whether a 
gardener has let themselves loose 
outdoors for enough hours. It's not 
the food production so much as the 
shininess of the insects that happen by 
and the accidental moments of beauty. 
And the third touchstone is bread. 


There is nothing better than arriving 
here with empty bags and a growing 
appetite, scooping some flour from the 
storage bin, setting the mix to rise and 
heading out to see what the food garden 
has been up to lately. 

It goes with the simpler life I want 
to live on weekends and being a bit 
independent of shops and normalness. 
But I can't come at lighting the oven 
just for a few fresh rolls at dinner time. 

So a few years back I started making 
a bush version of English muffins, which 
is proper yeasted bread cooked on the 
stovetop. It has a polenta-dusted crust 
and a warm doughy centre and the hot 
pan gives it a smoky flavour. It is just 
ordinary bread except for the polenta 
and the frypan, so if you have a bread 
recipe use that one. I don't have a 
recipe, which works for me. 

Today I tried to take notes on how 
I make them for the sake of this article 
but it was a complete disaster. I ended 
up with instructions like "set aside to 
rise until you have done something else, 
forgotten the bread and remembered it 
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\ started making a bush | 
Versi English — | 


again" and "take the polenta and some 
plates out of the cupboard now before 
your hands get covered in flour; you can 
thank me later." 

Meanwhile, I completely forgot 
to measure the ingredients or cooking 
time. I tried to look up the recipe I 
used to have, but I must have left it 
somewhere*. 


1. For six English muffins: about three 
cups of flour, two pinches of dry yeast, 
enough warm water and seasonings. 
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Add dill. Dill is amazing in bread. 

2. Set six balls of dough to rise on a 
plate that is dusted in polenta to stop it 
sticking. When the rolls are just kissing, 
it’s time to cook. 

3. Heat up a cast iron or enamel pan 
with the lid on. 

4. Make sure the bottom of each roll 
has polenta sticking to it. Place them in 
the dry pan. Put the lid back on. Turn 
down the heat. 

5. Cook for about 5 minutes until the 
rolls feel sturdy enough to handle. Lift 
each roll, sprinkle some more polenta 


Mud shed bread. No 
oven, no worries: bake 
bread on top of the 
wood heater. 


and flip to cook the other side. 

6. Test for done-ness by squeezing the 
sides of one roll. It will feel firmer than 
when it was raw — you'll know what I 
mean when you try it. 

7. If you want to make one bigger loaf 
instead, turn off the fire alarm, open the 
windows and cook it for about 10-15 
minutes each side. It gets a little smoky! 


*] think I left it in 1979. Brydie Piaf’s recipe in 
last winters EG looks good though! 


d Fresh bread 
. Wikh a simple 
meal of lentils 


and salad: 
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FOOD BASICS 


dminkling Seeds 


wld (RE ITO DARD 


The glorious yellow. 
flawers are a Spectacle 
in a mass planting. 


The prolific mustard plant is great in salads, but did you know it's also 
good for the soil? Wendy Bartlett, of Nairne, South Australia, reports. 


USTARD is a versatile plant 

— not only is it easy to grow, 
you only have to let a plant self-seed 
and before you know it there will be 
tiny baby plants popping up everywhere. 
Some varieties are grown as cover crops 
to fumigate the soil. 

The bio-fumigant mustard plant 

is used by organic growers to suppress 
nematode populations in the soil. The 
glorious yellow flowers are a spectacle 
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when there’s a mass planting. They even 
look good at the back of a spring flower 
garden. 


SOWING THE SEEDS 


Sowing is as easy as wandering around 
the garden in late autumn tossing seeds 
about — with a little bit of sunshine and 
late autumn rain, they'll germinate in 
about seven to ten days. For best results, 
sprinkle in the final garden position 


and cover with a thin layer of compost. 
They prefer soil pH between 5.5 and 
7.5 and cool climates but tolerate warm 
climates well. They tend to bolt to seed 
in mid-spring, so to prolong crops in 
warmer temperatures, maintain even 
soil moisture, mulch, cut off flower 
stalks and sow seeds regularly to ensure 
a continuous supply. Water well with a 
seaweed-based fertiliser or homemade 
liquid compost. 


Remember, 

the flowers 

tend to have the 
same peppery 
flavour so "leas 
is more" if you 
know what I 
mean! 


Seed in mid-spring 
ut crops can be 
prolonged in warmer 
temperatures. 


HARVESTING 

Expect to harvest within a month of 
sowing, picking the outer leaves first and 
working your way in. Winter or spring 
harvests are best for dry or tropical 
regions and elsewhere you can harvest in 
spring, summer and autumn. Cut stems 
at the base because leaving jagged edges 
behind can encourage disease. 


POTENTIAL PROBLEMS 

Excessive sunlight and heat can cause 
leaves to become tough and bitter. As 
does a dry soil, so watch soil moisture 
and protect plants late in the day from 
the heat of the sun by erecting a shade 
cloth. Keep an eye out for caterpillars, 
although they tend not to enjoy the hot 
and peppery flavour so you'll notice 
plants seem to be relatively resistant 

to insect attack. Always check the 
flavour of leaves before using them as 
the intensity increases as the season 


progresses. 
=Ked Giant mustard COMPANION PLANTS 
SOTA Mustard loves growing with alfalfa and is 

mustards and Brassicas. p grown among fruit trees to encourage a 


E 


deep, friable and healthy soil. The flowers 
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MY FAVOURITE PICK 


Red Giant — large red-leaf variety with 


pungent flavour, growing to Im tall, 
50-350 days (Digger’s Seeds). 


Did you know? 
The word mustard comes from the 


French practice of blending grape must 


(vinegar from green grape juice) into 
prepared mustard. 


Nosprizes for guessing 
where the name came from. 


look great tossed in a salad along with 
some shredded mustard leaves — to add 
just a hint of heat to tantalise the taste 
buds. But remember, the flowers tend to 
have the same peppery flavour so “less is 
more" if you know what I mean! 


SEED SAVING 

Mustard is a member of the Brassica 
family — a promiscuous bunch. Plants 
will need to be isolated from other 
members of the family because they are 
pollinated by bees, and plants grown from 
seeds collected from plants not isolated 
will not be true to the parent type. 
Simply place a wire cage around the 
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Mustard plants. 
can pop up almost 
anywhere. X 


t 


selected plant with wire small enough to 
keep out bees and other small pollinating 
insects. When seed heads are dry and you 
can hear seeds rattling about when you 
shake the plant, they can be collected. 
Store in a labelled envelope in a cool, dry 
place for up to three years. 


HOW DO BRASSICAS FUMIGATE 
THE SOIL? 


Cabbages, kale, cauliflower, Brussels 
sprouts, broccoli, mustard and turnips 
naturally produce a compound called 
glucosinolates, which make some of 
them hot and peppery to taste. The 
higher the level of this compound, the 


greater the fumigant effect — but the 
varieties used as bio-fumigants are not 
to be confused with the above vegies we 
usually grow in our gardens. 
Bio-fumigant varieties are more 
sought after as cover crops than staples 
in a vegie garden, but I guess you’d have 
to ask the soil nematodes which ones 
they detest the most. I’m not sure about 
you but I have yet to learn the language 
of the worms. So I'll keep growing my 
favourite ‘Red Giant’ mustard because 
it’s definitely hot and peppery enough 
for me to respect it and, as my garden 
is nematode-free, I’m guessing the 
nematodes respect it too! 


It's one of those times when you want to do something but can't see how — until something 
clicks, writes Julia Schafer, of Gaven, Queensland. 


FYOU took an aerial photograph 

of our house and land you'd be 
forgiven for thinking aliens landed and 
left their mark. In our garden there are 
six perfect circles about a metre and a 
half in diameter in a pattern somewhat 
resembling the Olympic Rings. These 
crop circles are a combination of my 
idea of recycling rubbish left behind by 
the old guy who owned the place before 
us, who was a bit of a codger, and my 


Photo by Lawson Schafer. 


desire to have some raised garden beds 
in the no-man5-land adjacent to the 
herb garden. 

Recycling is a great concept and 
one that most of us don't think about 


often enough. ‘Reuse’ is a long lost art. 


Remember the days when pickles and 
chutneys were homemade and stored 
in jam jars adorned with little caps of 
pinked gingham? Paper shopping bags 
made great masks for children or we 


reused them to hold rubbish, and we 
cut and folded newspapers to house the 
potato peelings, bean ends and pea pods 
before they went into the compost bin. 
Some recycling, however, costs more 
than it saves and here is one such story. 
I wish I had a picture of it: the great 
grey cylinder of reinforced concrete 
(about 1.5 metres in diameter and three 
metres long) that was once part of a 
water pipe and was just left, dumped, in 


—- ulia harvesting chillis about 
- rwo months from plahting the ~ 
--;seedlings* The chillis seem to love 
this particular-circle-- 
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No-man’s-land before the crop circles. 


our back yard (far enough away that we 
didn’t have to look at it every day). The 
artist in me had thoughts of a mosaic 
sculpture of a face with great orange 
agricultural pipe hair coming out of the 
top. So the first time our mate Ian came 
around to clear some land for us with 
his excavator and bobcat, we had him 
lift the pipe onto one end. It stayed that 


way for the best part of a year and a half. 


Recently I had priced some of 
the terrific raised garden beds in the 
hardware and compared them with 
others available from various suppliers 
on the internet. They were all way 
too expensive for my budget (or lack 
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The concrete pipe cut into sections. 


of one). Treated sleepers were taboo 
because the copper oxide could leach 
into the soil and eventually be taken up 
into the vegetables (particularly root 
crops) and ingested. Untreated sleepers 
would eventually succumb to white ants 
and help to bring them closer to the 
house which wasn’t a great idea. Plastic 
sleepers were again too expensive. No 
old water tanks lying around to be 
ground into several circular sections . . 
. but it did give me an idea about what 
to do with the water pipe. RAISED 
GARDEN BEDS - CURRENT TOTAL 
FREE! 

So, I called a couple of concrete 


cutters and got some prices. To make 
five pieces was going to cost about 

$250 cash. Five garden beds for $250, 
which wouldn’t deteriorate or poison us, 
sounded like good value to me! About 
a week later the guy came and cut them 
after I had marked them as best I could 
with a line for him to follow. RAISED 
GARDEN BEDS - CURRENT TOTAL 
$250. 

We envisaged that once in sections 
and lying on the ground we could lift 
one edge, roll them onto the trailer and 
one by one bring them up to the herb 
garden and roll them into place. We had 
no idea how heavy reinforced concrete 


was, even in sections. The smallest 
one my husband Benny couldn’t even 
budge, let alone get onto its side, and 
he is very strong! So we thought we 
would call up our mate Ian again and, 
with our special mate5 rate, it wouldn't 
cost much more to get the crop circles 
put into place. The problem with this 
thinking is that my husband, once 
he has a bobcat and excavator on the 
property, never wants to let them go. 
So, $300 later, we have lots of lovely 
cleared and tidy space and the circles 
are in place. RAISED GARDEN BEDS 
— CURRENT TOTAL $550. 

Weeks went by and I eventually had 
some time to start filling the beds. I had 


decided to go no-dig garden and had 
in the shed enough leftover mulch and 
organic potting mix to give the first one 


a go. I piled in the newspaper (not nearly 


enough to suppress the weeds) and the 
mulch and then thought about the water 
supply. Talk about cart before the horse! 
Benny loves to put in sprinkler systems. 
He has done this in various homes, both 
ours and other people’s, and will sit back 
and watch his handiwork spring to life. 
So off to the hardware we go, hi ho, hi 
ho. Poly pipe, risers, sprinkler heads, 
filter, dual tap controller, timer and so on. 
RAISED GARDEN BEDS - CURRENT 
TOTAL $670. 

Anyhow, you get the message. Then 


Eggplant likes the raised beds too. 


with seedings and more organic potting 
mix and the next five circles worth 

of mulch our garden beds are coming 
along nicely. Have we harvested enough 
produce to reclaim our $800? Not yet, 
probably not ever, but I love looking out 
from my work space at all our vegies 
growing, and most weekends there is 
sufficient variety to make an otherwise 
ordinary omelet quite special. Benny 
turns the sprinklers on most mornings 
and marvels at the symmetry of the 
water spray. RAISED GARDEN BEDS 

= CURRENT TOTAL, PRICELESS! 


* For more from Julia go to 


farewellmymanicure.com. 


earth garden 171 4l 


with Jackie French 


Dawn Pride 


Once a sign of poverty, or at least thriftiness, sock darning is still a 


of Braidwood, New South Wales, shows how. 


ARNING socks is a form of 

meditation. You have to think 
sock. Socks are restful creatures that 
quietly contemplate the world from 
humble ground level. Darning is good 
for long evenings of good conversation 
and laughter or when watching a boring 
DVD to please grandpa who wants to 
watch the 1972 World Cup or anything 
involving cars. Darned socks save 
money, save resources and also — if 
you do it right — keep your tootsies 
comfortable. 

First, find your sock. Doesn’t matter 
if it is more hole than sock. Next, find 
an orange, a round one not shrivelled 
from last winter. A lemon will do, or a 
very clean large potato. Doesn’t matter 
if the sock is more hole than sock, so 
long as there is a semblance of structural 
integrity there. 

Place the potato or orange in the 
sock then stretch the hole over it. This 
is to keep the darn stretchy so it does 
not make your sock smaller and less 
comfortable. 

If you have a darning needle with 


42 earth garden 171 


the correct colour wool, use it, but any 
needle and cotton (or wool) will do. 
But if you often wear thick wool socks, 
it’s worth investing in a darning needle 
with a nice big eye that you can thread 
with wool, rather than mix wool with a 
cotton darn. 

I rarely try to match the colour of 
the darn with the sock, as I enjoy the 
contrast. A much-darned sock ends up a 
patchwork reminding me of all the good 
days wearing it, and good nights darning 
it. Once visible darns were a sign of 
poverty, but now they are just evidence 
of, and a witness to, ingenuity and skill. 
But if you want a boring sock, do match 
your colours. 

Now sew a little of the edge 
three or four times to stop the darn 
unravelling, then hem the edge of the 
sock with tiny stitches around the 
hole. Now do another round, this time 
sewing onto your first row of stitches. 
Continue till you reach the middle. The 
smaller the stitch the better the darn. 
End by making twenty or so stitches 
away from where you need to end to 


useful knack. Jackie French, 


stop your work unravelling. 

It won't of course be quite as easy 
as this — unless you are a walker heavy 
on the heel the holes are unlikely to be 
perfectly round. You will need to focus, 
darn one tributary of the hole and then 
move onto the next bit. But once again, 
start with that initial very fine, close 
hemming of the whole hole, making each 
stitch as close to the next as you can. 

Once you can darn a sock the world 
of darning is open to you. Moth-eaten 
track suits, frayed shirt cuffs or collars, all 
can be renewed. The one great exception 
is jeans gone at the knee or bum, where 
sweat has eroded the fabric or long use 
has thinned it. This is where you need 
to patch. Don't try to match the fabric — 
work jeans have created their own colour 
and a true match is never possible. Go 
for contrast. Tack on the patch with big 
stitches, then hem them on, and then do 
rounds of tiny stitches in circles around 
the patch to hold it firmly onto the 
frayed and thin jean fabric below without 
billowing or tearing more. 

Then wear your darns with pride. 


TE T FA r o]. - - ^. : i Hearty congratulations from 


the EG team and on behalf 


d F f of the legions of readers 
d arn l n g l SO pen en. an -— 4 , | E who love and devour her 
s = regular columns. Jackie is 
< : a massive inspiration to so 
many and we feel blessed, 
humbled and tickled pink 
to have her in the EG 
camp! Jackie is a fearless 
campaigner for the rights 
of children, animals and 
the environment. What a 
wonderful, well-deserved 
acknowledgement. 
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BUILD A BEE 


ARK DE TRIOMPHE 


Healthy bees mean more pollination, more 
delicious vegetables and better health all round. 


Look after the busy buzzers and they'll look after your garden, says Kaye Roberts-Palmer. 


M Y PERFECT summer afternoon is 
lounging in the deck chair under the 
shady peach tree, cool drink in hand and 
dozing to the hum of happy bees. But for 
how long? With shrinking backyards and 
bees globally in decline can I really take 
the neighbourhood bee for granted? 
With Australia being one of 
the most urbanised countries, those 
gardeners who still have the luxury 
of green space have an important role 
to play in providing habitat for bees, 
particularly as healthy bees mean more 
pollination, more delicious vegetables 
and better health all round. 


There are many different species of 
bees in Australia, both native and feral, 
but, like many gardeners, my main aim 
is encouraging pollination — a critical 
part of the plant life cycle and important 
to my tastebuds, especially as I love the 
delicious taste of homegrown vegetables. 

Besides, honeybees bring my 
garden to life, as they happily disappear 
into the swirling golden trumpets of 
zucchini flowers, and dart in and out of 
delicate pea-lipped petals. My favourite 
spectacle is bees on sunflower heads 
crawling all over the yellow and black 
surfaces, covered in dayglow crumbs of 


pollen; these are very happy bees. 

So I have decided to create a bee 
ark — a space where there are plenty of 
nectar-rich plants that my buzzy friends 
will love, right next to the vegetable patch. 

This all coincides nicely with a 
growing interest in boutique urban 
honey, which is proving so popular that 
some businesses specialise in installing 
hives and harvesting honey in your 
backyard for you in return for a portion 
of the honey produced. And, of course, 
you also get to taste the sweet results. 

This is definitely something at the 
top of my wish list! 


| have decided to create a bee ark — a Space where there are 
plenty of nectar-rich plants that my buzzy friends will love. 
right next to the vegetable patch. 
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Look out for boutique urban honey coming your way. 


KAYES TOP FIVE BEE- 
ATTRACTING PLANTS FOR 
THE BACK YARD 


Lavender — any species, it’s 
pretty much a staple diet for 
bees. 


Nasturtiums — yummy for your 
salad, yummy for your bees. 


Salvias — loads of colours and 
forms and some even smell like 
pineapple. 


Sedums — once these drought- 
tolerant plants get going, your 
bees will love them. 


Tradescantia (purple heart) — 
encourages the blue-banded bees 
who help with the tomatoes. 
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BUILDING Q&A 
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CUTTING GLASS SAFELY 


Bob Rich, of Healesville, Victoria, tells how to cut glass — and not yourself. 


Ges is not a solid but a 

supercooled liquid. This liquid 

is so sticky it takes 30 to 50 years for 

a vertical sheet of glass to become 

visibly thicker at the bottom than the 

top. Glass is very hard, so it’s practically 

impossible to cut. Instead, we crystallise 

it along a line. Here is the way to do it. 
Set up an absolutely flat, level 

work table, with a firm but soft surface. 

Glaziers cover a table with baize. It 

looks like a billiard table without 

pockets. 


NEW PLAIN GLASS 

At first, practise only on brand new, 
three-millimetre-thick, plain glass. The 
surface of the glass along the line to 

be cut must be absolutely clean. I use 
methylated spirits to wash a strip along 
the cut. Older glass can be washed with 
detergent and water first, then with 
metho. 

Use a straightedge and a felt- 
point pen to draw the cut on the glass. 
Curved lines are done with a cardboard 
template as a guide. 

The usual glasscutter has a hardened 
wheel that will scratch a line into the 
glass — if it is sharp enough and if it 
doesn’t slip on a thumbprint. These 
wheels wear out quickly. I prefer to use 
a cutter with a wedge-shaped tip (a ‘tile 
cutter’) because it holds its edge longer. 

Dip the cutter in kerosene just 
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before you use it. This reduces slipping 
and makes the cutting edge last longer. 

Place the straightedge parallel on 
the drawn line. Hold it firmly so it 
won't move. Pull the cutter along with 
a light but firm, smooth action. Scratch 
— don’t try to cut — there is no point 
in pressing hard. 

Do not go over a stretch more 
than once. However, if the cutter has 
skipped a stretch, you'll have to dip it in 
kerosene again and go back and fill the 
spot. 

Next, place the straightedge under 
the glass, exactly aligned with the 
scratchline. Bear down on the larger 
piece and snap the smaller bit sharply 
downward. 


THICK OR PATTERNED GLASS 
With thick or patterned glass, it 

is necessary to get the crystallised 

line to go deeper into the glass by 
tapping the underside all along the 
scratchline. Glass cutters have a little 
ball somewhere on the handle for this. 
As you tap-tap-tap along this line, you 
can see the scratchline getting deeper. 
When you reckon you have it deep 
enough, snap. 

Until you have gained experience, 
developing the scratch is a good idea 
even in the easiest of situations. 

If the offcut is very narrow, there 
may be insufficient leverage to snap it 


off. If the snap was imperfect, there 
will be little jagged bits left behind. 
The glass has to be nibbled away in 
both these situations. Use the notch 

on the glasscutter that is the same 
thickness as the glass, or a pair of pliers, 
to snap off excess glass in small sections. 
This never gives a clean edge, but it’s 
usually good enough to be covered by 


putty. 


OLD GLASS 

Old glass is full of invisible weaknesses 

and crystallised parts, and you discover 

these when the glass cracks along them. 
However, I've found a way of cheating: 
an angle grinder. 

As you run a metal or masonry 
cutting wheel along the glass (with 
the angle grinder going of course), it 
generates enough heat to momentarily 
make the glass red hot where it touches. 
This does two things: anneals the glass 
in that spot, getting rid of the invisible 
weaknesses nearby; and weakens the 
glass directly under the wheel, making it 
want to crack there. 

Three or four light passes along 
your line, and the glass is likely to crack 
right off. Any jagged edge can be 
hidden, or if necessary nibbled with a 
pair of pliers. 

You don't need to use a new cutting 
wheel, since all it needs to do is to 
locally heat the glass. 


Cut glass on an 
absolutely flat, level 
work table, with a firm 
but soft surface. 


A ragged 
edge can 
usually be 
covered 


by putty. 


REA 


Pull the cutter 
with a light but 
firm, smooth 
action. 


earth garden 171 47 


EDIBLE GARDEN 


OUR ANCIENT GRAIN 


Bread baked from stone-ground flour has been a human staple in the Northern Hemisphere 
for around 13,000 years. But EG co-founder Keith Smith, of Artarmon, NSW, explains how 
indigenous Australians were making it 30,000 years ago. 


AUSTRALIA HAS ITS OWN 
ANCIENT GRAIN 


While searching for the missing German 
explorer Ludwig Leichhardt in 1858, 
Augustus Gregory, also an explorer, 
witnessed Aboriginal people harvesting 
and grinding the tiny red seeds of 
panicum grass, also known as Australian 
or native millet (Panicum decompositum) 
and the related woollybutt or millet 
grass (Eragrostis eriopodia). 

Gregory saw this activity at Cooper 
Creek, South Australia, where the ill- 
fated explorers Robert O’Hara Burke 
and William John Wills were to perish 
from hunger in 1861. Stone knives used 
to reap this wild grass have since been 
found at Cooper Creek where, said 
Gregory, “fields of 1000 acres (400+ 
hectares) were used to grow cereal 
crops”. 
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Earlier, in 1846, surveyor Major 
Thomas Mitchell noted that along the 
Narran River in the Murray—Darling 
Basin near Brewarrina, New South 
Wales, “dry heaps of this grass, that had 
been pulled expressly for the purpose of 
growing the seed, lay along our course 
for many miles". 

Mitchell saw these ‘haystacks’ of 
grass harvested in July. They had been 
harvested when ripe three months 
before. He called Australian millet 
"the bread of the natives". They called 
it cooly. 

The labour-intensive and 
time-consuming task of preparing 
grass seeds for eating was done by 
Aboriginal women, who gathered, 
carried and skillfully winnowed seeds 
in pitchis or coolamons in a process 
called ‘yandying’. By grinding the 
seeds between large flat stones the 


women made a bread paste that was 
baked like damper or flat pita bread in 
campfire ashes. 

Large sandstone grinding stones 
unearthed by archaeologists from an 
ancient lake bed at Cuddie Springs near 
Brewarrina, weighed up to 30 kilograms 
and were dated to 30,000 years BP. 

In the Northern Hemisphere grain 
was also ground between two stones 
to make flour for bread. The earliest 
known set of stones (called quern 
stones) used for this purpose was 
found at Abu Hureyia, a settlement on 
the banks of the Euphrates River in 
what is now Syria. The grindstones 
are in the British Museum in London 
and have been dated to 11,500 to 
11,000 BP. 

Thus it is obvious that Aboriginal 
people in the semi-arid inland of 
Australia exploited this widespread and 


Cook cracked or hulled 
millet for about 20 


minutes, using one cup 
4 of grain to three cups of 
~ Water, to gat as porridge 


or desseft; A 
e 


Many kinds 
of millet, a 
varied group 
of small- 
seeded 
grasses, were 
among the 
first grains 
harvested by 
humans. 
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Millet is a staple 
grain in Africa (the 
millet grinding 
tools here come 
from Mali), India 
and China. 


common grass, not just for centuries 
but for 18,500 years before similar wild 
grasses like millet, emmer, spelt and 
einkorn were harvested and ground 
into flour by the pre-agricultural 
peoples of the fertile crescent of 
Mesopotamia. 

Many kinds of millet, a varied 
group of small-seeded grasses, were 
among the first grains harvested by 
humans. Some 6000 varieties exist and 
millet is a staple grain in Africa, India 
and China. Most millet in Western 
countries today is grown for sale as feed 
for pet birds. 

The cultivation of wild grasses, 
like spelt (Triticum spelta), Ethiopian 
teff (Eragrostis tef), oats (Avena sativa), 
emmer or farro (T. dioccoides), einkorn 
(T. monococcum) and rye (Secale cereale) 


lost favour when modern types were 
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developed that were easier to grow 

in large-scale agriculture. Recently, 

and justifiably, these ancient grains are 
making a comeback, probably due to 
their high quality carbohydrate and fibre 
content. 

I have written about quinoa (EG 
149), buckwheat (EG 158) barley (EG 
159) and pigweed (Portulaca oleracea) 
in the new edition of Grow Your Own 
Bushfoods (New Holland, 2013, pages 
70—72). 

Australian millet seeds have a 
nutty flavour and high nutrition and 
fibre content, relished by livestock 
as well as humans. Cook cracked or 
hulled grain for about 20 minutes, 
using one cup of grain to three cups 
of water, to eat as porridge or dessert. 
Roasting hulled seeds in a pan with 


a little oil tends to bring out the full 


flavour. You can also soak and sprout 


millet seeds to increase the availability 
of nutrients. 


Australian millet is an erect perennial 
grass forming large clumps. Plants need 
little water and will grow in hot, arid 
places where there is a short rainy season 
and poor soil, but they are frost-sensitive. 
Sow seed from summer to autumn, 
when the temperature is higher than 14? 
Centigrade. In good conditions seed is 
produced quickly, perhaps in one month, 
when green grain heads start to turn 
yellow. 

Cut stalks just above ground level, 
tie in bunches, stack and cover. Grain 
cures in two weeks, ready for threshing, 
winnowing and grinding into flour 


using a blender or flour mill. 


PERMIE JOURNEY 


M prise of 
WEEDS~ 


Don't curse that weed — it might 
be useful, says Bruce Hedge, of 


Sticky weed and dandelions make lovely crowns. 


W HAT is a weed? A plant 
growing out of place? 


Something to eliminate? Or is it a 
plant whose benefits have not yet been 
discovered? 

It all started with a bonfire. We 
decided to light the one-year-old 
bonfire we'd assembled at the bottom 
of the block a couple of weeks before 
the fire restrictions kicked in. A light 
shower of rain in the morning made it 
quite safe to tackle the maze of wattle 
and gum branches in a damp, jungly 
part of the place, and a firelighter or two 
helped the fun along. 

We both remarked on the strength 
of the five-metre-long primo canes 


from the blackberry thicket rearing their 
ugly heads between the branches in the 
centre of the fire. Those nasty rascals 

are super-tough and vicious on hands or 
legs! 

Well, the burn went well, and 
next morning I surveyed a beautiful 
five-metre-diameter circle of ash, 
wondering what I could do with it. On 
a whim, I waded into the centre with 
a digging fork, and was amazed to find 
wonderfully fertile soil just under the 
ash layer. 

All the leaves from the wattle 
branches had rotted down beautifully. 
No wonder the blackberries were so 
prolific! I took the ute into the nearby 


Newham, Victoria. 


racecourse and loaded a full tray of 
horse manure from my secret stash. 
After tipping it into the centre of the 
circle, I spread it out and retrieved 50 
metres of dripper line from the shed. 
Under each dripper we planted a potato 
and, two weeks later, up popped a 
hundred new shoots. Yes, the weeds in 
the centre of the bonfire prompted the 
potato crop, so we'll chalk that one up 
as a benefit waiting to be discovered. I 
hope the horse manure doesn’t have too 
many weed seeds in it — I really should 
have composted it! 

Alice loves blackberries! Well, she 
loves the fact that they get her out there 
controlling them, and that gives her 


Alice loves blackberries! Well, she loves the fact that they get her out 
there controlling them, and that gives her experiences of our whole 
permaculture landscape that she would have missed otherwise. 
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The new shady nature path. 


experiences of our whole permaculture 
landscape that she would have missed 
otherwise. It’s easy to get taken up with 
day-to-day life and forget corners of the 
place. But the vision of these thorny 
beasts snaking under the ground and 
popping up everywhere then leaping 
into our fruit trees keeps her alert, but 
not alarmed! One of these forays into 


blackberry hiding places inspired the new, 


shady, nature pathway we are carving 
through some now well-treed areas of 
the place. This is great fun! I love the 
way that trees suddenly seem to grow, 
and everything changes, revealing new 
opportunities to enjoy the ecosystem’s 
beauty and its resources. 
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FAT HEN 


One of the early weeds we were 


introduced to in permaculture was one 
called ‘Fat Hen’, or its close relation 
‘Good King Henry’, both members 

of the Chenopodium family. Its seeds 
are capable of germinating up to 40 
years after maturing, and now it seems 
it’s everywhere through the vegetable 
garden. It’s actually edible, but quite 
bitter, and high in oxalic acid, so we 
use it primarily as a compostable plant. 
Apparently, it’s a good poultry green 
but our chooks have never developed a 
taste for it, as shown in the photo, where 
they simply don’t eat it! Tell me more, 
Alanna! 


Another much-detested weed 
that we’ve discovered can be useful 
is sticky weed, Galium aparine. It 
arrived here about 15 years ago, and 
is now growing prolifically among the 
American brambleberries on the south 
side of the dam wall. The birds don’t 
like flying into the areas where the 
sticky weed is thick, so we get a bigger 
crop of succulent sweet berries than 
we did before. “This species is thought 
to pose a very serious threat to one or 
more vegetation formations in Victoria 
(such as riparian forests and riverine 
escarpment scrub)”, according to Bio- 
Security Queensland. It has invaded 
many other parts of our block, but 


so far not the native forest 
areas. I’m keeping an eye out 
anyway. The kids use it for 
making Crowns to wear and 
sticking on each other, so it's 
a fun weed. 

A bit like gorse, though, 
the genie is out of the bottle. 
I haven't found a use for 
gorse yet! 

How many of you 
photocopied Jackie’s ‘Rights 
Of Every Child’ on page 26 
of EG 170? It should be 
framed and put behind the 
door in every loo, where 
it'll be read every day. Very 
inspirational! 


Karri and Jill plant 
the Dutch Cream 
potatoes. 
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Pear Passion Bared 


Jill Redwood, of Goongerah, Victoria, recommends a passionate relationship with the pear. 


OW pears are what I'd call 

a sensuous fruit. Forget the 
passionfruit, Adam and Eve’s apple or 
even the banana — the pear is it! It 
has soft flesh and creamy texture, the 
perfect amount of just-right fragrant 
sweetness, and juicy but not dribbly. 
Every pear savoured should demand 
full concentration to appreciate the 
experience. 

We are familiar with two main 
commercial pears. Williams usually 
end up in tin cans or glutting the mid- 
summer market. They’re not a great 
keeper. Packham pears are grown 
mostly for transporting and they store 


well. But if you want to grow-your- 
own pet pear tree, seek out the less 
commercial varieties. Beurré Bosc, 
despite its unsexy name and russet skin, 
is an exquisite pear when properly 
ripened. It can store for three to six 
months in the right conditions. Like 
the classic pear tree though it does tend 
to reach straight for the sun and needs 
serious training and pruning to keep 

it low enough to pick the fruit. It can 
also handle a clay soil. There are many 
varieties that have different seasonal, 
soil and climatic preferences, or at least 
tolerances. Check which varieties suit 
your situation. 


SIZE MATTERS 

Some pear trees grow ten to 15 
metres tall and others are grafted 
onto dwarfing rootstock and remain 
subdued though plentiful. Small 
trees also bear fruit earlier and are 
easier to net or cage. A popular 
smaller Aussie variety is the plump 
red and yellow Corella, named 

after our pink and white parrot (go 
figure). Like the Bosc pear it ripens 
around April. Dwarf pears begin to 
bear fruit three to five years after 
the grafted whip is planted; semi- 
dwarfs produce a full harvest in five 
to seven years. 


Beurré Bosc, despite its unsexy name and russet skin, is 
an exquisite pear when properly ripened. lt can store for 
three to six months in the right conditions. 
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Forget the passionfruit, 
Adam and Eve's apple 
or even the banana 
ee Dear is it. 
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blossoms don’t 


have much nectar for bees, so the tree 
needs all the pollinating help you can offer. 


Jill's harvest: 
Corella pears 
and feijoas\ ) 4. 


Me ts = 
Photos this page courtesy of Jill Redwood 
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Most pears are not self-pollinating 

and need a mate, but they have to 

be the right variety. If there’s a 
neighbourhood pear that'd make a good 
match, it might help you choose your 
tree. If there’s no pear within cooee, 
and you only have space for one, buy a 
multi-grafted pear or do your own graft 
of the right pollinating variety. Pear 
blossoms don’t have much nectar and 
bees aren’t super keen on their flowers 
so the tree needs all the pollinating 
help you can offer. 


Take time to choose the right spot for 
your tree: well drained and slightly acid 
where it will get a good winter chill. 
They like full sun and fresh air — that is, 
to be well ventilated. Create a biggish 
hole and loosen the soil for quick root 


development. When settled in lay 
compost over the ground and mulch 
well. But careful with the nitrogen 

— too much will give them the cue to 
head skywards. 

Stifle the enthusiasm of a young’n 
not by pruning so much as by training 
in another direction. Spread the 
whippy branches each spring so they 
grow at about a 45 degree angle. A 
stick notched at each end can spread 
two branches apart, or carefully hang 
a weight midway to train the branch. 
When they start to fruit, the crop 
can also naturally shape branches 
downwards. 

Pears are well known for their 
tendency to become a tangle of 
entwining branches inside the tree, so 
they need to be thinned out each year 
to open them up and give the inner tree 
some breathing space. 


Pears are well 
known for their 
tendency to 
become a tangle of 
entwining branches 
inside the tree, so 
they need to be 
thinned out each 
year to open them 
up and give the 
inner tree some 
breathing space. 


Pears ripen from the inside out and can 
become mushy if left on the tree. So 
pick them when they are still firm but 
fully-grown then store them at room 
temperature. They ripen beautifully 
this way. 


cCocTACcY 


Enjoy their creamy, almost vanilla-ey 
flesh cut onto your breakfast, tossed 
through salads instead of tomatoes, 
savoured with cheese, added to a peanut 
butter sandwich, or baked in a dessert. 

A well-loved pear tree is 
immensely generous. It will give you 
bucket loads to give to friends, slice 
and dry in the sun for storing, bottle to 
use through winter or, if adventurous, 
ferment into a traditional pear cider, 
called perry. What wonderful fare is 
the pear to share. 
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FAIR 
Feathered 
FRIENDS 


The changeover from old to new clothes each autumn can 
be alarming for both fowls and keepers. Follow the tips from 
Alanna Moore*, of Castlemaine, Victoria, to keep the dress 


code up to the mark. 


À UTUMN in chook heaven can 
be testing. Dress standards in 
your chook palace may slip and your 
hens start to look very tatty. This 
is the time for the annual feather 
moult. Egg production will also drop 
significantly for a couple of months, 
until all new feathers are in place. It's 
a time of higher protein requirements 
in feed, because feathers are made 
of 85 per cent protein. But don't 
panic and alter the diet too drastically, 
mainly just feed them more grain 
than usual. 

Sick, undernourished or 
stressed-out fowl are going to 
really suffer at this time. And 
their moulting can look revolting! 
But the good news is that a 
good, healthy layer will moult 
more discreetly, slowly losing and 
renewing one feather at a time — so 
it won't be covered in dreadful bare 
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patches. If you feed them well you 
may even be rewarded with a few 


eggs. 
TONICS FOR THE TROOPS 


Linseed, the seed of the flax plant, is 

a good tonic for any chook suffering 
extreme moult, and good for all poultry 
at levels up to three per cent of feed. It's 
an ideal source of amino acids to fuel 
new feather growth. But linseed can 
produce prussic acid, toxic to chooks, if 
given uncooked. Only when processed 
at high temperatures is linseed safe. So 
boiling first is essential. 

Soak seeds first for four hours. 
Then boil one cupful in one litre of 
water for 20 minutes. The seeds will 
become a gluggy jelly that can be added 
to a wet mash. Feed this at a rate of 
about one dessertspoonful per bird 
daily. Feeding too much of it will have 
a laxative effect. It's also not good for 


chicks, as their growth may be retarded, 
so only give it to layers. 

Other great tonics include seaweed 
and nettles. Sunflower seeds can be fed 
either unhulled, direct from the seed 
head growing in the garden, or hulled 
seed bought and these can also mashed 
up and mixed with milk. Onion and 
garlic finely chopped, and cabbage and 
turnips are also useful. 


ka Z E 


Don’t give excessive amounts of 
corn, which can lead to an amino acid 
imbalance (cystine deficiency, which 
in humans causes a condition called 
pellagra). 


ALTERNATIVES TO CORN IN FEED 
Speaking of corn, a reader has made the 
following enquiry: 


Linseed is a good tonic for any chook suffering extreme moult, and an ideal source of amino acids to fuel new feather growth. 


Dear Alanna, 

I want to get some chooks (I love 
Australorps) but I’m seriously allergic 

to corn/maize. That means I can’t feed 
shop-bought mixes or pellets. What is a 
suitable mix that I can make myself? I'm 
also hoping to show my birds (when I get 
them) if that is of any added help. 

Anna, NSW 


Dear Anna, 

Luckily for you, chooks lived well 

on other things long before corn was 
introduced from the Americas. In Asia, 
where fowl originate, rice would be a 
main ingredient in chook diets. Rice 
pollard, a by-product of rice processing, 
is an excellent feed, being high in B 
vitamins and linoleic acid, which boosts 
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In wheat producing areas, plain wheat is commonly given on its own. 


egg production. Feed rice pollard at 
up to 50 per cent of the diet as part 
of a wet mash mix. 

Traditionally, in the Pacific 
region, boiled cassava roots (or 
chopped and sun dried, to drive 
off prussic acid) are fed. In Ireland, 
boiled potato or ground up, de-hulled 
oats are perfect. 

In wheat producing areas, plain 
wheat is commonly given on its own. 
As long as birds are allowed to forage 
for their other requirements, they 
will be fine on this alone. The by- 
products of wheat flour manufacture 
are great for making up a wet mash 
mix. Millrun, wheat bran and wheat 
pollard are very palatable to chooks, 
but they are best not fed to very 
young birds. Feed them at up to 15 
per cent of the diet. 

To increase protein levels, you 
might include adzuki or mung beans 
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at up to 15 per cent of a mix, or small 
amounts of crushed roasted peanuts, or 
sweet lupins (at up to 20 per cent of 
rations), or lucerne chaff at up to 5 per 
cent of feed. 

But whole wheat will probably be 
adequate on its own. It’s best fed rolled 
or coarsely ground, but whole wheat is 
okay if birds are over two months of age. 

Happy chooking! 


* Here at ‘Earth Garden’ we're all still a bit 
shocked by Alanna’s news that she’s moving 
to live in Ireland — permanently! This will 
be the last of Alanna's regular and much- 
loved ‘Fowl Times’ column. We're hoping to 
publish one more piece from Alanna when 
she’s settled in the Emerald Isle. On behalf 
of an army of grateful EG readers we thank 
Alanna for so many years of helpful, lively 
and entertaining writings on chooks. Best of 
luck Alanna! 

—Alan 


TA MET are 2 ENT. S ON 
A healthy layer will moult more discreetly, slowly 
losing and renewing one feather at a time. 


in your,chook 
palace can slip. 
Ihe key to the 
well-dressed 
hen is to keep 
her healthy. 


Surkhe 
convince a 4W 


t Bazaar where Yadav battled to 
D driver to go to Dullu. 


Yadav Gurung is the manager of the Himalayan Light Foundation in Kathmandu and works 
closely with the Earth Garden Foundation. Here he describes to EG editor Alan Gray, a recent 
challenging project that brought reliable solar lighting to a hospital servicing 150,000 people in 


far western Nepal. 


Dear Alan, 

It's my great pleasure to inform you 

that we have successfully completed 
Dullu Hospital Project. This was our 
first project in Dailkeh district and we 
are very happy with the support. To 
reach Dullu we flew from Kathmandu to 
Nepalgunj then about three hours drive 
to Surkhet. 

When we reached Surkhet we heard 
that there was a heavy downpour in the 
Dailkeh area for the previous two days 
and in many places there were heavy 
landslides — but the Roads Department 


were clearing the landslide. 


With this news we were completely 


unsure about our next move. We tried 
to find a jeep driver who would take us 
to Dullu, but no one was keen because 
they'd already heard about the road 
conditions. We lost one full day on this 
and the next morning we again tried 
other vehicles. We needed 4X4 jeeps 
because the road to Dullu is a dirt road 
and, with the rain, most of the road was 
quite dangerous and slippery. 

Finally, we got one jeep driver and 
we convinced him how important it 


is to go to Dullu. We talked about the 
solar support we were giving to Dullu 
Hospital and many other things. Finally, 
he agreed to go but he said if the road is 
too bad he will not go any further but 
we will have to pay him in full. 

We said, “Okay, let's take a chance”. 
Then we loaded all the batteries and 
other solar equipment and set out for 
Dullu at around 11 am in the morning. 
Luckily, it did not rain that day. Yes — 
the road was bad in many places. It was 
quite difficult and he had to use four- 
wheel-drive in most of the places. After 


“We are vou, happy with the lights, 


which are Leung." 
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The Dullu Hospital Management 

Committee members gathered 
for the welcoming and 
thanksgiving ceremony. 


The birthing centre with the new solar light. 


The road to Dullu. 


driving almost three hours we stopped 
for lunch. Then we again started our 
journey. Now it seemed the road 

was getting much more difficult than 
before, because now it’s straight up and 
muddy. We tried to keep the driver’s 
mood happy all the time. 

After driving another three hours 
we reached Dullu. After reaching the 
hospital, and with a quick introduction 
to some hospital staff, they helped us 
take the batteries out of the jeep. After 
looking around the hospital we thought 
that this was a good time to start our 
work: there were only a few people in 
the hospital and if we completed the 
work by late that night it would be good 
for us because the next morning the 
hospital would be crowded with people 
and it would be very difficult to work in 
the crowd. So we started our work. 

First, we checked the wires but 
they'd all been burnt out — it happened 
a few months ago. Someone tried 
to work on the wires and the charge 
controller caught fire. So we had to 
clear the wires from the panels to the 
batteries. We started installing the new 
set of wires, a new charge controller, a 
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The Dullu hospital services 150,000 people. 


new set of eight 100 Ah batteries and a 
3kVa inverter. 

We removed all the old wires, 
battery and inverter, which were of 
no use. We also provided some basic 
technical knowledge to the hospital 
technician who worked with us 
throughout the installation. After 
completing the work and testing our 
new set and being satisfied, they took us 
to a family house where we were staying 
for that night. 

In the morning when we reached 
the hospital, we heard a very exciting 
and good piece of news — during the 
night a new child was born under the 
clean solar lights. We were so happy 
to hear that because there had been no 
electricity that night, so we felt that 
our decision to work — even after a 
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“In the morning when we 

reached the hospital, we heard a 
very exciting and'good piece of news 
— during the night a new child was 
-born-under the clean solar lights.” 


long, tiring drive — was a very good 
decision. And it had rained that night 
so we were a bit worried about the road 
conditions. 

Then all the hospital management 
committee and local politicians and 
other people of Dullu came that 
morning to the hospital to inspect 
our work. The hospital organised a 
welcome and thanksgiving ceremony 
for us. All the people from Dullu 
sends their HEARTY THANKS and 
GOOD WISHES to the Earth Garden 
Foundation for the USD$6000+ funding 
for the Dullu Hospital solar lighting 
restoration. Everyone is very happy 
with the support. They said that this is 
a new hospital — only about two years 
old — and because it’s in a remote area 
it's difficult to get support. 


They said to us, "There are lots of 
things to do in this hospital and the 
most important was getting a doctor. 
Now we have one doctor. Another was 
the lighting, which we have just received 
thanks to support from our Australian 
friends. We are very happy with the 
lights, which are lifesaving.” 

May I take this opportunity to 
thank the EGFA Board of Directors, 
members and other well-wishers who 
have supported us in our initiatives in 
electrifying many health centres and 
hospitals of our country. 

Warm Regards, 
— Yadav Gurung. 


* For more information, or paid volunteering 
on a solar installation visit: hlf.np.org or 
egfa.org.au. 


NATURES 
ABUNDANCE 
IN WAS 
SOUTH-WEST 


by Sally May 


NE of the best things about returning 
to our WA home is the abundance of 


seasonal fruit available at the farmers’ market. 


Growers from surrounding districts provide 
stone fruit through summer, gradually 


replaced by apples and pears as the days grow 


cooler. After eight months of bananas and 
papaya, the crunch of a pink lady and the 


tart juice of a blood plum are a sensory gift. 

This photo is of John’s fruit stall. A 
commercial fruit grower for over 50 years, 
he is now retired and tends many heritage 
varieties not available in supermarkets. His 
Golden Queen peaches and Goldmine 
nectarines are of unparalleled quality and the 
race is on each market day to secure an ice- 
cream container full of sweetness. 


@ Vasse Markets 
Ist and 3rd Saturdays of the month 
7 am- |2 pm 
Vasse Hall 
8 Kaloorup Road, Vasse, WA 
Ph: 0451 855 766 


DON’T YOU JUST LOVE A GOOD FARMERS’ MARKET? 


Email us a photo of your favourite. 


Include dates, times, and a web address. If we print your photo, we'll give you a copy of City Permaculture 3. 
Email your (high-resolution) photo to Fiona — editorial gearthgarden.com.au — with "Market Snapshot" 


in the subject line. 


The Vasse farmers' market features John's heritage fruits. 
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UNITS 
TOWED INTO PLACE 


A house on wheels built in a local factory from a converted shipping container, towed on site, 
and installed by the locals who will live in it. A possible housing solution for remote Aboriginal 
people? Earth Garden editor, Alan Gray of Broome in WA, describes the Agunya model. 


M» Greig’s the sort of bloke who 
combines the practical knowledge 
of a skilled carpenter with the forward- 
thinking vision of someone who 

wants to solve social problems. Andy 
first worked in remote Aboriginal 
communities 35 years ago and 
throughout that time he’s seen housing 
systems that work really well, and others 
that are dismal. 

You'd have to live on the moon not 
to know that there are massive problems 
of overcrowding, lack of maintenance, 
and culturally-inappropriate housing 
foisted onto Aboriginal people all 
around remote Australia. 

Andy’s set about building the 
solution to many of these problems, and 
now he’s ready to describe the holistic, 
inclusive concept of his housing model, 
Agunya. 

Words like ‘holistic’ and ‘inclusive’ 
get bandied about a lot when people 
are trying to make their ideas sound 
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user-friendly. But here's a contrast 
to ponder. On one hand, imagine a 
government housing contract put out to 
tender to build three houses in a remote 
Kimberley community or town. A Perth 
builder wins the contract, and sub- 
contracts the work to a team of blokes 
who've never left the outer suburbs 
of Perth. This team flies to Broome, 
hires vehicles, transports the building 
materials to the site, and eventually 
builds three houses that look just like 
the ones they're building in Perth: flash 
boxes made for year-round air-con. 
They build them as quickly as possible, 
and have little interaction with the local 
community. Soon, the team is back in 
Perth on the next job, 2500 km away, 
never to be seen again. 

Now, contrast that with Andy's 
Agunya model. Andy consults with 
the community to find out exactly 
what their housing needs are. Are 
these houses to be for old people, a 


young family, a group of singles? Next, 
he shows them how he proposes his 
housing units will fit their needs. The 
people then 'tweak' the layout and 
design to suit their requirements. 

Over the past five years of working 
in Kimberley Aboriginal communities, 
Andy has established extensive links with 
friends in Aboriginal corporations across 
the Kimberley. Agunya is a registered 
not-for-profit company, and has a senior 
Aboriginal educator on the Board. 

Now the fun begins. The young 
people from the community, who live 
where these houses will be built, learn 
the construction skills in a training 
environment (Cert II level for TAFE- 
minded people). Andy has designed 
his housing units to be portable, pre- 
fabricated, and able to be assembled by a 
team of locals with nothing more than a 
Cert II in building skills. I know this to 
be true, because I'd rate myself around a 
Cert 0.5 in building skills, and I helped 


Go NV DOREM DRE 
Andy Greig: part carpenter, part thinker. 


The finished building — perfectly comfortable, 
and designed for the climate. 


Andy install his first unit in my garden. 
It’s my new Earth Garden office! 

Oh, did I mention that these housing 
units cost a fraction of the dwellings built 
by the Perth builder? And it's obvious 
that if someone has a stake in building 
their own home, they will take greater 
pride in its functioning and maintenance 
— just ask any Earth Gardening muddie 
or strawbale owner builder. And one of 
the best bits is that once these units have 
been installed, the trainees know how 
to build the next lot. They can even set 
themselves up as a franchised business. 
And then the profits from the housing 
contract stay in the local community. 

There are a host of other aspects 
to the Agunya model that explain why 
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better than an expensive city home. 


The Agunya units are 
built from converted 

shipping containers in 
a local factory. 


I've attached the tag ‘holistic’: renewable 
energy and waste water systems, 
appropriate local food plants for shading, 
and a style of living better suited to 
harsh bush conditions than city living. 
“I propose to use Agunya to deliver 
skills transfer to remote Aboriginal 
communities. It's about a philosophy 
that looks further than just GDP. And 
because these are transportable homes, 
they get around a whole host of 
problems. It doesn’t make sense to me 
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Agunya’s cluster design can suit bush lifestyles 


that we build a style of house in remote 


communities that local people can’t look 
after or maintain. For each project we 
might be looking at eight to ten months 
— that mirrors the term dates of local 
training colleges,” he says. 

“The main benefit of the Agunya 
model of housing is the engagement. 
The layout and cluster design is 
more appropriate for non-suburban 
communities. It’s just looking at 
things differently, so it’s not all about 


a commercial reality for a builder, it’s 
about some residual benefit for the 


community,” says Andy. 


* To see Alan’s new Agunya office being 
installed in the Grays’ garden, and hear more 


from Andy, watch the video at earthgarden. 


com.au after 1 March. 


e For more details about Agunya visit agunya. 
com, or phone Andy on 0407 307 037. 


Hilary Davies of Coffs 
Harbour, NSW, goes from 
goat to gloat as she explains 
how easy it is to make ricotta 
from goats’ milk. 


OATS’ cheese. For many the 

mere mention sends the taste 
buds wild with delighted anticipation. 
Goat cheeses come in a vast array of 
tastes, textures and styles and you will 
doubtless be excited to learn that they 
are easy and fun to make! 

Lyndall Dykes, artisan cheese maker, 
author of The Cheesemaking Workshop, 
and passionate advocate for sustainable 
food, loves goats’ cheese! Through her 
workshops across New South Wales 
and Queensland Lyndall teaches about 
the joys and rewards of home produce 
making. She shares her goat knowledge 
with us here and teaches us how to 
make a delicious goat milk ricotta, step 
by step, from goat to gloat! 

There seems to be some mystery 
about the art of making cheese, but 
with cheese being one of the oldest 
forms of processed food, it actually 
pre-dates bread making. Making 
your own cheese from scratch is not 
only rewarding, it also means you 
know what is going into the food you 
consume — it really is very simple and 
alot of fun! With the humble goat 
being one of the first domesticated 
animals, goats’ cheese has been made 
for thousands of years, and is said to 
be the forerunner of all cheeses and 
even the food of the gods — legend has 
it that Zeus was fed goat milk. Today, 
even though the West favours cows’ 
milk, goats’ milk and goats’ cheese are 


Drain your goats’ milk ricotta for 30 minutes then it’s ready to eat. 
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GOATS MILK RICOTTA 


In a heavy based 
saucepan, heat one litre 

of goats’ milk (either from 
your own goat or UHT from 
a carton if need be), to just 
over 90°C, just on the boil, 
stirring to avoid the milk 
burning. 


As the milk reaches 
temperature, quickly add 
50 ml of white vinegar. 
Give it two quick stirs then 
turn off the heat. 


Let it rest for 20 minutes 
to allow the curd to form 
a raft on top of the whey. 
Transfer the curd into a 
hoop and drain for half an 
hour. 


The ricotta is ready to use 
straight away. Share it 
with friends and enjoy the 
feeling of having made 
your very own delicious 
cheese: from goat to gloat! 


Transfer the curd 
to the hoop for 
draining. 


Making your own cheese from scratch is not only rewarding, but it 
means that you know what is going into the food you consume — 
it really is very simple and a lot of fun! 


the preferred dairy products in much of 
the rest of the world. 

Before making your goats’ cheese you 
need to start with milk, and before getting 
the milk youneed to select the breed of 
goat you want to milk. My friend Jenny 
makes her own ‘Divine Goat Milk Soap’ 
and I’m lucky enough to work with the 
milk from her Saanen dairy goats, and also 
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with milk from a local Boer goat farm 

on the lush Dorrigo plateau in northern 
NSW. Saanen and Boer goats are the 
breeds most commonly found in Australia, 
although any breed of goat can provide 
you with milk. The milk from different 
breeds differs in flavour, fat content and 
texture, each making its own unique- 
tasting cheese. 


The milk from the Saanen goat is 
delicate and produces a soft curd suitable 
for chévre made in the traditional way, 
whereas Boer goat milk is far more 
robust and can be used not only in soft 
cheese but is really fantastic in semi-hard 
and hard cheese. When making cheese 
with Saanen milk, you need to add 
calcium solution to help strengthen the 


Lyndall feeds 
Freedom and 
Grace. 


Athena the Saanen enjoys a varied diet. Hilary’s friend Jenny with Nugget. 


curd, whereas the Boer goat curd is very 
strong on its own. 

Saanen goats are bred for milking 
but are often crossed with Boer goats. 
The Saanen goats are a little highly 
strung and nervy, but once bonded, 
make very faithful pets. Boer goats 
were originally bred for meat, so if 
you wish to have your own goat meat 


as well as milk, this breed could work Whatever the breed, goats are great 
well for you. Boer goats certainly have fun and very comical — just keep an 

a docile nature and make wonderful eye on your washing as they nibble at 
pets. Boer goats produce less milk but, everything in their path! 


because it has such a high fat content, n , ; i 
j a B * You can buy ‘The Cheesemaking Workshop 
you get a much higher yield of cheese. 


X} ae from ‘Earth Garden’ — see page 95. 
The flavour isn't as strong as the Saanen ~ pa 
milk, but you will find that flavour * For more information visit 
varies regionally and seasonally anyway. thecheesemakingworkshop.com.au. 
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Edited by Judith Gray 


FERMENTED FOODS FOR HEALTH 


By Deirdre Rawlings, PhD, ND 
Published by Fair Winds Press 


A4 soft cover, full colour, 208 
pages. $39.99 


Humans have been fermenting foods 
since ancient times, but only recently 
have fermented foods been recognised 
as 'power foods'. Fermented foods 


address many health problems so looking 


to them for both health and nutrition 
makes sense. This book very quickly 
makes it clear why a modern world of 
pasteurised foods, hand sanitising and 
antibiotics is making us more, not less, 
susceptible to illness and allergies. — 
Author Deirdre Rawlings is a 
certified traditional naturopathic doctor. 
She has been coaching people for years 
on subjects such as hormone imbalance, 
weight loss and disease prevention. She 
has written four books. In this book she 
shares the latest scientific health principles 
that will help you experience the ancient 


WE TWO THIEVES 


AT MIDNIGHT WE RIDE 


Music CD 

Style: Folk — Americana 
wetwothieves.bandcamp. 
com $22 

Story telling at its best. This is a 
full and wholesome sound that 
relies on beautiful harmonies and 
well-crafted lyrics. It's all about 
haunting melodies, delivered 
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Use the Power of Probiotic Foods 
to Improve Your Digestion, 
Strengthen Your Immunity, 
and Prevent Iliness 


awareness of healing with food. 

Consider your gut as an ecosystem of 
its own. Much like a rain forest, it is both 
complex and finely balanced. We house 
a variety of beneficial microbes that rely 
on us as much as we rely on them. We 
can thank these friendly bacteria for 
coating our gut and keeping us safe from 
intruders. These good guys are worth 
looking after because they provide a 


WE TWO THIEVES 


ZILA 
Jie M Md 


major source of energy and nourishment 
for the cells that line our digestive tract. 
This is a fabulous recipe book and a 
how-to guide for making the most of our 
digestive tract. Great for vegans and meat 


eaters, it covers vegies, fruits, grains, dairy, 
meat and fish. Condiments can be a great 
probiotic food source as can beverages. 
Use this book to change your lifestyle or 
simply tweak your current one! 


with vitality. I am sure there is some 


gypsy in there! — 

= Musicians Danielle Caruana 
(Mama Kin) and Emily Lubitz 
(Tinpan Orange) have come together 
with the elusive Dave Mann (who - 
plays a mean guitar and delightful - 


; mandolin) to create this timeless and 
. insightful album. There are ballads 


from the quieter corners, as well as a 

handful of rollicking tunes; these nine 

songs are as tender as they are robust. 
With Dave Mann forming the 

instrumental backbone of the band, 

and Harry James Angus (Cat Empire) 


THE BREAD AND BUTTER 
PROJECT 


HOW TO BAKE PERFECT BREAD 


By Paul Allam and David 
McGuinness 


with Jessica Grynberg 


Published by Plum Books, 
Pan Macmillan 


Soft cover, A4, full colour, 240 
pages. $39.99 


This is a beautiful bread bakers’ book. 
From the founders of Sydney’s Bourke 
Street Bakery, this very special, fully- 
illustrated breadmaking bible has all the 
techniques and recipes you need to start 


baking bread at home like a professional. 


But that is not what makes this book 
so special. If what makes good art is 
passion then what makes good bread is a 
social conscience. 

The Bread and Butter Project 1s 
a social enterprise; 100 per cent of 
profits are reinvested into baker training 
— currently for 12 trainees a year — and 
employment pathways for communities 
in need. Let the bread speak! 

It all started in 2010 when artisan 
baker and cofounder of Bourke Street 
Bakery, Paul Allam, was invited to help 


sharing his mystic 
spark, the album is 
a celebration of life. 
Not to mention damn 
fine harmonisation. 
Recorded in an old 
time style, that is, 
gathered around a 
central microphone, 
in a home setting, ‘At 
Midnight We Ride’ is a 
joyous event. Just like 
a visit from an old, dear 
friend. Go girl power! 
We love it. 


an orphanage establish a bakery in Mae 
Sot, a town close to the Thai- Burma 
border. And that's what he did! With 


this success story under his belt, Paul 


started to imagine the possibility of a 
Sydney-based business that would put all 
its profits back into training programmes 
for the disadvantaged. On closer 
inspection it became obvious that there 
were almost no training or employment 
opportunities for refugees or asylum 
seekers in Sydney, and so the Bread and 
Butter project was established. It aims 
to help create long term and sustainable 
employment for newly-minted 
Australians through TAFE-accredited 
work-based training. And it does! 

The most incredible thing about 
this book is the gift that all the Bread 
and Butter team give to Australia. 

A business model that is based on 
compassion and the understanding that 
it doesn't matter where you are from, we 
all need the bread to be good. 

Truly uplifting. 
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Edited by Alan Gray 


FROM COAL STATE TO SOLAR STATE? 
A bright future for rooftop and 
largescale solar and wind is a possibility 
for Queensland after the January State 
election crippled Campbell Newman’s 
plans to massively boost coal mining. 
As Earth Garden went to press the 
State ALP appeared to be closing in 
on government while vote counting 
continued. 

The ALP released a renewable 
energy policy one week before the 


election that went largely unnoticed. But 


the policy has far-reaching implications 
for transforming the Sunshine State into 
the Solar Sate — if the ALP is prepared 
to implement its policies. Details in the 
policy read more like something written 
by Christine Milne’s Greens than the 
Queensland ALP. 


For instance, the ALP says it will get 


one million homes connected to solar. 
Queensland is nearly halfway there 
already with more than 400,000 solar 
rooftops. Along with South Australia, 
Queensland leads the nation with the 
highest number of solar rooftops. The 
ALP also say they will ensure a fair 
price is paid for solar bought back 
(pinched) from householders who are 
exporting their excess to the grid to 
run their neighbours’ giant aircon units. 
Labor say they will use an independent 
authority to set a fair price for the solar 
buyback price for new households — 
instead of the electricity retailers. 

The issue of a fair buyback price 
has been a huge bone of contention 
for solar householders all around the 
country, as utilities pay sometimes as 
little as 6 cents per kWh (or nothing!) 
for electricity they ‘buy’ back, yet 
charge the same householders up to 
28 cents per kWh for any electricity 
consumed from the grid. Any move 
to enforce a fair price will be cheered 
loudly by solar households, which cross 
all political divides and income levels. 
Nearly 150,000 households in south- 
east Queensland have solar rooftops 
and receive little or no feed-in tariff for 
energy exported to the grid. The other 
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ALP Leader, 
Annastacia 
Palaszczuk, says 
she wants to 
create high- 
tech renewable 
energy jobs. 


two-thirds receive a 44 cents per kWh 
tariff. 

Labor also is aiming for a renewable 
energy target of 50 per cent by 2030. 
Labor say they are aiming to begin 
exporting solar know-how instead 
of coal before the 2030 target is met. 
What’s encouraging about the 2030 
target is the way they aim to get there. 
Clearly, State ALP parties have seen 
the success of the recent ACT ‘reverse 
auction’ process, by which the ACT 
invited parties to submit their lowest 
possible bids per kwh to build solar 
power plants. The reverse auction was 
a big success in the ACT and the same 
method is used widely in Brazil, South 
Africa, India (see ‘Positive Energy’ 170), 
and recently in Dubai where a record 
low price of around 5 cents per kWh 
was the successful bid. 

ALP Leader, Annastacia Palaszczuk, 
says initially the reverse auction will 
be for 40 MW of “baseload renewable 
energy” including solar, and after that, 
more larger-scale plants. 

“This is a simple and sensible way 


to generate power and the jobs that go 
with it without any major outlay from 
taxpayers,” she said. Given the Sunshine 
State’s obsession with coal infrastructure 
there has never been much support for 
largescale renewable energy plants. Yet 
there are more than ten projects in the 
pipeline seeking government approval 
— many of them reported to be more 
than 100 MW each. 

“By encouraging investment in 
base-load solar power stations through 
our renewable energy auction, we will 
leverage private investment to create the 
high-tech renewable energy jobs of the 
future right here in Queensland,” said 
Ms Palaszczuk in her policy release. (We 
shall forgive Ms Palaszczuk use of the 
share trader’s phrase “leverage private 
investment”. Just this once.) 

“We will also initiate a renewable 
energy study to investigate measures 
to create an export-orientated 
renewable energy economy here in 
Queensland. We understand that 
technological advances for solar- 
generated power storage have changed 


WORLD FIRST 
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the game,” Palaszczuk said, suggesting 
the party is looking at photovoltaics plus 
battery storage. 

“As a result, policies to promote 
renewable power are not just kinder 
for the environment, they make sound 
economic sense and will generate jobs,” 
she said. 

Yes — this really is a Queensland 
leader speaking. 


—Alan Gray 


BUY AND SELL SOLAR POWER VIA 
SMART BATTERIES 


Australian households could soon be 

able to bypass electricity retailers and 

buy and sell power on the market, via 

new technology set to be introduced 

by a Canberra-based company. Reposit 

Power has revealed plans to install battery 

storage in six solar homes around Canberra 

to run a six-month pilot of its technology, 

known as GridCredits. The Australian 

Renewable Energy Agency is contributing 

$445,000 to the $900,000 project. 
Reposit Power says GridCredits is a 

world-first energy storage program that 


will put consumers in the driving seat 
and will “transform the grid forever”. 
Spokesman Luke Osborne says the 
technology will allow households to 
"buy low and sell high" — adding a new 
layer of possibilities to homes that have 
solar and storage. Osborne says this will 
enable some households to virtually 
eradicate their bills and still remain 
connected to the grid by doing what the 
retailers do — maximising their earnings 
on the market. 

“A lot of what retailers do is buying 
services from peaking power stations. 
Consumers with storage and solar 
panels can provide the same services 
themselves,’ Osborne says. “What 
we are doing is, when it makes sense, 
households can be a seller, and then 
buy electricity at a low price.” Reposit 
Power is interested in using similar 
technology for wind farms and solar 
farms and for large businesses. 

“This is the alternative to going 
off-grid — households can be energy- 
independent at the same time as making 
the whole grid cleaner,’ Osborne says. 


Reposit Power hopes 
their battery storage 
systems will allow 
householders to buy 
low and sell high. 


“Networks should be a platform for 
trading and exchange of electricity, so 
tariffs should be structured to encourage 
this, not to prevent it, or that will 
accelerate the death spiral of the grids. 
“This is about households being able to go 
head to head with the major companies.” 

Reposit Power hopes to be able to 
broaden its roll-out by mid-2015, when 
this initial program is complete, and 
when it has convinced the Australian 
Energy Market Operator that households 
or businesses can be a “reliable source of 
power", as AEMO requires. 

ARENA CEO Ivor Frischknecht 
said the new technology would allow 
consumers to gain more value from 
their rooftop solar PV installations. He 
said that one in five houses now use 
solar power. 

“This substantial rise has made it vital 
to find solutions to better manage 

how residential solar systems operate 

in our electricity grids,” Frischknecht 
said. “Reposit’s GridCredits system 
can control and store solar energy. This 
gives consumers access to their own 
power overnight and at peak times, 
reducing their demand on the grid. 

"It also allows energy to be sold 
back into the grid by placing bids 
into the market, turning residential 
properties into micro power plants." 
Frischknecht said that storage would 
help network operators manage demand 
more effectively by delivering stored 
power into the grid at peak times, and 
Reposit’s technology will also help 
smooth out the variable delivery of solar 
energy. This in turn would allow more 
renewables to be connected to the grid. 

Reposit Power was co-founded by 
energy industry veteran Dean Spaccavento 
and scientist Lachlan Blackhall. The 
company says the two “shared a vision 
for allowing consumers to trade their 
electricity while contributing to a safe and 
cost-effective grid.” 
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We graft and sell heritage apples, pears, quinces, 
stone fruits and berries, varieties chosen for taste 
and joy, not profitable logistical outcomes. We 
also run workshops for successful rural living. 
Fruit tree orders accepted from April to August, 
deliveries July and August each year. 


Spoil your chickens with a Red Comb Chook Feeder. 
Made in Australia for Australian conditions our product 
gives you peace of mind when you're away. Chickens 
will be fed and rodents will go hungry. Delivered fully 
assembled for only $146 +P&H — order yours today! 


We stock sprouting devices, a large variety of 
organic sprouting seeds, books, vegie noodle 
machines and cultured vegie products. My service 
includes more than just quality products — | can help 
troubleshoot any sprouting challenges, give advice on 
growing micro-greens and | run regular workshops. 


Operating out of the south-east suburbs of Melbourne, 
Viawoopi Landscaping creates beautiful landscapes and 
designs that engage, inspire and teach. Viawoopi are the 
first in Melbourne to specialise in Beescaping, crafting 
gardens for you and the bees, and pride ourselves on 
our sustainable principles. 


World’s first certified organic skin care, hair care, oral 
care, health care and cosmetic products. Unrivalled 
purity, potency and freshness. Miessence provides 

a unique business opportunity for like-minded 
individuals. Request your complimentary customer or 
business info pack and mention EG for a 10% discount. 


Judy started to make pure bees wax candles in 1974. 
Pure bees wax has many uses besides candles. She 
still enjoys hand crafting pure bees wax candles, and 
talking about the many other healthy uses of bees 
wax gained from her 40 years of experience. 


HERITAGE FRUIT TREES 
enquiries @heritagefruittrees. 
com.au 


Beaufort, Victoria 3373 
heritagefruittrees.com.au 


RED COMB CHOOK FEEDERS 
38 Batman Avenue, 

Mt Eliza, Victoria 3930 
Phone: 0418 326 971 
redcombchookfeeders.com 


SPROUT OUT AND LIVE! 
sproutoutandlive @ gmail.com 
Phone: 0413 835 587 or 
(07) 4162 5136 
sproutout.com.au 


VIAWOOPI LANDSCAPING 
bec@viawoopi.com 
Find us on Facebook 
Phone: 0423 912 718 
viawoopi.com 


BEAUTIFUL LIFE ORGANICS 
beautifullifeorganics@ gmail.com 
Phone: 0414 922 791 
beautifullife.miessence.com 


facebook.com/ 
beautifullifeorganics 


CANDLES BY BEREDEN 
23 Elizabeth Street 
Edenhope, Victoria 3318 
Phone: (03) 5585 1790 
bereden.com.au 


EARTH MARKET 


Free-range chickens cannot truly be free unless 
they are protected by Hotline Electric Mesh. Used 
by both the largest free-range producers and keen 
hobby farmers with a small number of birds, Hotline 
keeps the predators at bay. Made in the UK. 


Since 1898, the craftsmen at DeWit in Holland 
have been hand forging some of the finest tools in 
the world. Known for their durability, quality and 
craftsmanship, DeWit tools are old-fashioned tools 
blended with new technology. Hand Forged from 
tough boron steel. Guaranteed a lifetime. 


Earth friendly cloth reusable pads for menstruation, 
pants liners and urinary incontinence. “Love the bright 
colour combinations and perfect shaping of your pads 

— just the right size and as discrete as a commercial 
ultra-thin.” (Mindy) Mention EG and receive a free 
cloth bag with purchase. 


A Skippy grain mill can make fresh flours and rolled 
grains in your own kitchen, full of nutrition and taste, 
just as nature intended. Available in both hand and 
electric models, it’s easy and economical, with many 
top health benefits — a grain mill for life! 


Learn from decades of experience! Short courses 
to diplomas. Landscaping, Permaculture, Organics, 
Mudbrick Construction, Natural Healthcare for 
Animals, Self-Sufficiency, Herbs, Poultry, Alternative 
Energy, Goats, Pigs ...and much more! Also see our 
range of colourful informative ebooks at 
www.acsbookshop.com. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any of 


your cheese and yoghurt making problems. 


MCCALLUM MADE 
CHICKEN TRACTORS 

PO Box 552, St Ives 

New South Wales 

Phone: 0425 751 794 
thechickentractor.com.au 


EUROPEAN TOOLS 
AUSTRALIA 
info@dewitaustralia.com.au 
Phone: (03) 9787 8864 
dewitaustralia.com.au 


RAD-PADS 

115 Coogee Street 
Tuross Head, 

New South Wales 
Phone: 0408 517 796 
rad-pads.com 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 
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Established in 1998, Green Point Design is experienced 
in all aspects of sustainable architecture. Our clients 
have diverse requirements which we help transform 
into beautiful, harmonious and functional buildings. 

We are a small, friendly office and tailor our services 
to suit each project. 


Ecolateral is a ‘one stop eco shop’ offering a wide 
range of carefully selected, environmentally responsible 
products to provide simple but effective sustainable 
solutions for everyday living. From cleaning, body 
care, eco gifts, toys and homewares, to sustainable and 
ethical fashion, all under one roof. 


These unique, hand forged, Australian made bladed 
tools of unparalleled quality and traditional design 

are now available direct from our forge. Used by 
farmers, government departments, tradespeople and 
home gardeners for over 15 years. You will love these 
heirloom tools. 


For I5 years we have sourced our products from 
Germany’s foremost natural paint manufacturer who 
pride themselves in offering the finest natural paint 
products for renovations, new buildings, strawbale and 
heritage applications. Fully declared ingredients make 
these products an easy choice. 


Our aim is to inspire and enable people to grow their 
own produce. Join us on one of our permaculture 
courses or sustainable living workshops and visit our 
display farm in Margaret River WA where you can see 
our trials, errors and triumphs over the years. 


Chemical-free control of vertebrate pests specialising 
in rabbits, foxes, hares. Fully insured, licensed Wildlife 
Controller, Urban Trapping Permit. Techniques used 
suit environmentally sensitive areas and include 
longnetting, dog / ferret work, fencing, soft jaw 
trapping and shooting. Contact Peter Voutier at 
feralx@hotmail.com or 0417 030 287. 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 

Phone: (03) 5338 8260 
greenpointdesign.com.au 


ECOLATERAL 

411 Magill Road 

St Morris, South Australia 
Phone: (08) 8333 3478 
ecolateralshop.com.au 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 
handforgedtools.com 


THE NATURAL PAINT COMPANY 
PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 


naturalpaint.com.au 


FAIR HARVEST 

jodie @fairharvest.com 
Phone: (08) 9758 8582 or 
0439 568 131 
fairharvest.com.au 


FERALEX PEST CONTROL 
Phone: 0417 030 287 


feralx@hotmail.com 


EARTH MARKET 


Dedicated to sustainably produced cards and 
stationery, we recognise that the biggest threat to EARTH GREETINGS 


forests and wildlife is woodchipping for pulp and Phone: (08) 8351 4253 


paper. Our products are Australian made, certified inf th ti 
carbon neutral, vegetable-based ink, 100% post- info@earthgree ht ts 
consumer recycled paper. One-off 10% discount to earthgreetings.com.au 


EG readers, use EARTHLOVE at checkout. 


Weed control without toxic chemicals. Eliminate BYRONSHOP.COM 

weeds naturally and effectively with our popular 

weed burner. One of many products in our organic, PO Box 148, 

biodynamic and eco friendly range. Visit our online Warburton, Victoria 3799 
store for Biodynamic 500 prep, gardening and Phone: (03) 9013 1136 
composting guides, books, glass seed germinators byronshop.com.au 

and more. 

Do you dream of building your own home? Do THE OWNER BUILDER 

you need earth friendly and inspiring examples? PO Box 64 

The Owner Builder magazine will provide you with Stockton, New South Wales 
technical advice and regular inspiration, featuring a Phone: 0402 428 123 

wide range of owner builder projects nationwide. (Mon & Thu | lam-3pm) 


Available from newsagents or subscribe direct. theownerbuilder.com.au 


. 
Owner Builder 


Honeybee wrap is an eco-friendly, sustainable, waste- HONEYBEE 
free, non toxic alternative to plastic which will keep REUSABLE FOOD WRAP 


your food fresh. Perfect for wrapping vegies, breads, h b h il 
fermented foods and snacks on the go. Made from quer eewrap@ otmail.com 


organic cotton, with natural bees wax, jojoba oil and Phone: 0416 352 785 
tree gum. Handmade in Byron Bay. honeybeewrap.com.au 


Study permaculture on Christmas Island in 2015 for 


a once in a lifetime experience. ‘Micro Earthworks’ HIDDEN GARDEN 
workshop: Aug and Nov. ‘Food for Free’ mbennett @hiddengarden.com.au 
permaculture course: July and Oct. Permaculture Phone: 0403 004 888 
Design Certificate: July and Oct. ‘Sustainable Soil : 
Y NNNM hiddengarden.com.au 
Management’ course: Aug and Nov. ‘Practical 
Permaculture' internship: July and Oct. 
Mind food! See our website for details of the next HAZELCOMBE FARM 
Scything PLUS workshop at Hazelcombe Farm, IC Totnes Valley Road 


Mudgee. Sustainability, self reliance, fermented foods, Totnes, New South Wales 
, 


blacksmithing, woodworking, scything and more. Phone: (02) 6373 4270 
Network with enthusiasts from all around Australia. scythesaustralia.com.au 


innovative tools and practices, horse drawn ploughing, 
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Willing Workers agi Travel Australia as a Willing Workers on Organic 
WWOOF; cies ipei WWOOF AUSTRALIA 
3 Farms volunteer, working on organic farms in 
exchange for food and accommodation. Over 2166 Gelantipy Road 
2600 WWOOF Hosts; a great variety of properties W Tree, Victoria 
practising biodynamics, organics and permaculture. Phone: (03) 5155 0218 
Make lasting friendships and learn about organics 
; wwoof.com.au 
at the same time! 
This leather satchel, embossed with the new EG 
banner, is perfect for carrying the new bespoke EG-EMBOSSED 
Earth Garden journal. Chemical-free tanning with LEATHER SATCHEL 
natural plant dyes using 300-year+ traditional Phone (03) 5424 1814 
methods. Canvas lining, zip pocket inside, 40 x 32 earthgarden.com.au 
x 10cm: large enough for A4 books, laptops, etc. 
Milkwood provides world-class education in MILKWOOD 
Permaculture design and hands-on skills. Our 1466 Campbells Creek Road, 
unique, best-practice courses and workshops Mudgee, New South Wales 2850 


give you the skills and confidence to create 
à Phone: (02) 6373 7763 

permanently sustainable systems at a home or 

community scale. Milkwood.net 


LIFEHOUSE DESIGN 


Simple, serene buildings — Resting places for our 


emotional well-being — Highly energy-efficient and PO Box 965, Castlemaine 
environmentally responsible — Small footprints — Victoria 3450 
Buildings that remind us of our connection to Phone: (03) 5470 5584 


the natural world. 5 ? 
lifehousedesign.com.au 


Birdies new Heritage timber range is an exciting 


new addition to their already comprehensive BIRDIES GARDEN PRODUCTS 


range of modular garden beds. The Heritage Phone toll free 


chemical free cypress — durable and naturally 1300 424 734 
termite resistant. Combining two or more kits birdiesgardenproducts.com.au 
creates hundreds of possible shapes and sizes. 


range is manufactured from sustainably sourced 


Kombu Wholefoods is a friendly family-run organic 


KOMBU WHOLEFOODS 


grocery and healthy living store. We operate 


with social enterprise principles and have over | Church St, 
2500 discounted products across every healthy Bellingen NSW 2454 
living and eco-friendly category you can imagine. Phone: 1300 741 192 


Knowledgeable staff in-store, and discounted online 


ordering with delivery available Australia wide. kombuwholefoods.com.au 
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" SOLARVENTI § 
`P: 02 4385 6912 
solarventi.com,au 


e i DD ! “i INETI 
IV SIDDONS tes Am. 


CEP 


? SOLARSTREAM 4A 


` SOLAIR 
.P:03 9543 9882 GREN] or 0402224668 — emt |S% P: 1300 247 379 
A- siddonssolarstream.com ! -.« "édson.com.au A | ee solair.com.au 


P: 1300 880 154 


Mo/advertisé Were, please email:.ads @earthgarden.comsau 


PROM COUNTRY 
FARMERS MARKET 
ECTITIS] FWMAC Hall Grounds, 
Main Street, Foster, VIC 
S 1]3 E] 3rd Saturday of month 
8am—I2noon 
pcfm.org.au 


WERRIBEE CENTRAL 
id FARMERS MARKET 


Kelly Park, 


2nd & 4th Ganid of 
month 8am—I:30pm 


urbanmarkets.com.au 


BALLAN 
FARMERS MARKET 

23 Mill Cottage, 

96 Inglis Street, Ballan, VIC 


| 113: 8] 2nd Saturday of month 
9am—l pm 
ballanfarmersmarket.com 


KURABY 
FARMERS MARKETS 
ECTTTTS] 1342 Beenleigh Rd, 
ET Kuraby, QLD 


Saturdays, 
6am—I2noon 


kurabymarkets.com.au 


FARM A MARKET; 


NEW BRIGHTON 
FARMERS’ MARKET 


[1131] New Brighton Oval, 
iver Street, New Brighton, NSW 


WHEN Tuesdays 8—I lam 


newbrightonfarmersmarket.org.au 


KALANGADOO 
eee MARKET 


19 Eliza Street 
Kalangadoo, SA 


E] Saturdays 10am—Ipm 


kalangadoofarmersmarket.com 


a. 
BRAIDWOOD 
FARMERS MARKET 
T National Theatre, 
Wallace $t, NSW 


J Ist & 3rd Saturday of 
= month 8am—12.30pm 


braidwoodfarmersmarket.org.au 


MURWILLUMBAH 
FARMERS: MARKET 


I. 1:11:13] Murwillumbah Showground, 


— Rd, Murwillumbah, NSW 
[Tis] Every Wednesday 
T-llam | 
murwillumbahfarmersmarket.com.au 


s@ Er Ig 


pute 
arket here, 


jarden.com.au r 4 


MULLUMBIMBY 


FARMERS MARKET 


HERE - | Mullumbimby Showground, 


s Main Arm Road, Mullumbimby, NSW 


E111 8] Fridays 7-1 lam 
anf araen org.au 


ALBANY 
FARMERS MARKET MM 
pm Collie Street, "- 
Albany WA 


Every Saturday 
=  8am-l2noon 


albanyfarmersmarket.com.au 


WARRAGUL 
FARMERS MARKET A 


[3:13] Civic Park, Warragul, VIC 


ETT Every 3rd Saturday 
~ ef the month 
warragulfarmersmarket.com.au 


CARSELDINE FARMERS 
à ARTISAN MARKETS 
[ Ta 532 Beams Rd, 
Carseldine, QLD 


=] Every Saturday 
"  6am—I2noon 


carseldinemarkets.com.au 


* 


w 


| eco store 
est.2015 


A Zk A A 
08 Or 
STOVES & HEATERS Ecol! » 


MODERN DESIGN, EFFICIENT, RELIABLE I. &' @: 


We have used our three generations of beautiful things for eco : UT 
experience to design one the most ^ ; 
efficient, environmentally friendly 
wood heater ranges in Australia 


DEALERS AUSTRALIA WIDE 
Lot 1 Melbourne Cres 
Seymour, Vic, 3660 
www.scandiastoves.com.au 

Phone: 03 5792 2388 E i 


www. ecolosophy.com.au 


communi enters, monasteries, health posts and 
hospitals. 


Trek through exciting Himalayan landscapes to a 
host village and install the system yourself with the 
help of a personal guide and technical assistant. 


Feel the since gratitude of new life-long friends. 
Solar Sisters is the expert of a lifetime. 


www.hlforg:np = (98?) Himalayan Ligh 


infoehlf.org.np 
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FOR ALTERNATIVE ENERGY APPLICATION 


PNO ia " MODERN, ECONOMICAL APPLIANCES DESIGNED 
Ll 3 Models to choose from: 280L, 185L & 100L 


Both the 280L & 185L include: 
Gas/240V œ Push button ignition * Interior LED light 
Huge 60L freezer compartment in the 280 model 


" D and 45L freezer in the 185L 
Thinking about leading the "Good Life” Get our hands dirty! Flame indicator & safety valve * Adjustable wire shelves 


Find out how it's done on over 2600 properties throughout Acta E 
discover how others have made the "Good Life" work Ten BERI ee eels Neer SEIS 
Learn new skills while you volunteer on a huge variety of farms, VIC: D.P. REFRIGERATION MELB. 03 9437 0737 


NSW: COUNTRY GAS FRIDGES 02 4355 4066 

ey 4 to pes of work for all meals and accommodation. QLD: GAS & PORTABLE REFRIGERATION 07 5593 4066 

wwoof@wwoof.com.au ^ Phone 03 5155 0218 W.A.: BUSHMAN FRIDGES WA 0439 973 649 
wwoof .com.au 


Available c at 


PUNNINGS 


WWW.BIRDIESGARDENPRODUCTS.COM.AU 
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HONEYBEE 
WRAP 


The natural alternative 
reusable food storage 


3 1/1 
j^ Perfect for wrapping fruit and veg, 
o gO 2 p)" cheeses and snacks on the go! 


WWW. A Boeken com.au 


Hándpféide" inf w- M" using organic cotton and natural beeswax 


studypermaculture 


on christmas island for a once in a lifetime experience 


Invest in the future of food on an 
eco-adventure that won't cost the earth 


Join Hidden Garden Co-founders, environmentalist Mark 
Bennett and third-generation organic heritage farmer, Paul 
Taylor and guests for life changing Permaculture learning 
against the back drop of stunning Christmas Island. Through 
our range of practical ‘hands-on’ Permaculture Research 
Institute (PRI) approved courses you'll learn the concepts 
of sustainable living and how to design resilient and robust 
Permaculture systems for your own backyard, farm or business. 


Lew! 
hidden 


] WEEKS OF REGENERATIVE DESIGN SKILLS & SOLUTIONS , 


- MORE INFO AT WNWATLKNOOD.NET OR CALL 02 5300 4473: -- 
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Help provide 


sustainable living 
solutions ta Himalayan 
communities 


Since the summer issue of EG went to press three more remote Nepali 
villages have had solar lighting systems installed in community buildings: one 
health post in the Okhaldhunga 
district village of Shreechaur on 

29 November 2014, another health 
post in the village of Daduwa in 
Lamjung district in early January, 
and a high school received a 
lighting and power system in the 
village of Sombare in mid-January. 
EGFA is now fundraising for its 
36th village project. 


Village women with heath post staff with a solar 
panel at Shreechaur. 


Earth Garden continues to absorb all administration costs of the Foundation. 
So every dollar donated gets solar lighting into remote Nepali health posts via 
EGFA's project partner, the Himalayan Light Foundation. 


$66 per year for a family or individual membership, sees every 


cent delivered to needy Himalayan communities to install solar 
lighting plants in health posts and schools. 


I. SECURE WEB ORDERING: 
Visit the Foundation’s webpage at www.egfa.org.au. 
You can pay via our secure online system using either a credit card or direct deposit. 


2. Add details below and post with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 
Name:_ 


Address: 


Postcode: 


T ———— M ———À—À— - T > ES = Available on the 


[ App Store 


4 Available on 


@ iTunes 


Introducing the..... 


LIFEHOUSE 


Friendly Savvis. Expert Advice, Cheaper Prices 
1000s of 


affordable. 
products 


100s of 
bulk. lines 


The LIFEHOUSE is a new concept in sustainable architecture 
CO; 602 neared that allows you to personalise the design in a number of ways while 
keeping a fixed design cost. You also benefit from reduced waste 
neutral ; during construction, maximised passive-solar design and a high 
website » I e energy rating. This is a beautiful home for the future. 


For more information contact our office on +613 5470 5584 


Delivery aeross -— is 
Australia er LIFEHOUSE GREEN 


www.lifehousedesign.com.au em 


dio E ua 


Crock 
Scythes pots 


design, simplicity preservation of 
and efficiency for vegetables for health 
2000 years and wellbeing 


accessories to suit your needs Fermenting pots from 5L to 20 F 


T T _ g 
a ova — " azeltombe 


www.hazelcombefarm.com.au 
www.scythesaustralia.com.au 
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down. tools and fire up 
athe: internet... we made 
ou a, new website 


TGA ee OES ME 
Her : 


ti cards- 7 S 


NSW 


CLARENCE VALLEY, NORTHERN NSW: ideal house 
and land: 316 acres, timber, three dams, permanent creek. 
Solid two bedroom house with attached 80 sq metre shed for 
storage or expansion. Two bathrooms with toilets, gas stove 
and fridge, cooking and heating woodstoves. Solar passive 
design: insulation, cathedral ceiling, clerestory, large verandah. 
Self-sufficient for power and water: large 1470 watt solar 
system, 3000 watt inverter; 88,000 litres in four rainwater 
tanks — two in stainless steel. High-security fence, 130 sq m 
machinery shed/workshop, woodshed, header tanks, solar 
hws. Only 25 mins to Grafton. $349,990. Too many features to 
list; please phone 0488 977 818. Kai 


ME x A 
TOMEWIN NNSW perfect location! lOmins to 
Murwillumbah, 20mins to Currumbin Beach. Beautiful 
2.7h rainforest block, northerly aspect, large sunny area 
for permaculture with creek, Sealed private road to block 
entrance and formed driveway to cleared housepad. M/O 
includes 44h common flora/fauna reserve & waterfall. Offers 
over $150K. ph 0417737900 Key 


HIGHSET 2 BEDROOM HARDIPLANK HOME (!2x6m 
+ |2x3.6m verandah) on 16 hectares, 12 km from Childers, 

45 km Bundaberg. 3 sheds (18x8m with office/guest accom, 
9x6m and 6x3m). Established orchard, vegie gardens, 
ornamental pond and large chook run. Self sufficient living with 
4x 22,750L water tanks, 5.5meg dam with windmill, seasonal 
creek, stand alone solar power, composting toilet, tractor, 
generator, 500kg electric hoist + lots of extras. $360k. Optional 
tool and equipment hire business operated from home, est. 

7 years $30k. Or $380k for home plus business. Call Mark 0429 
026 027 or email mwpc2014@gmail.com. Kà 4* 


LARGE OPEN PLAN HOME on 26 acres at Leyburn. Steel 
framed with Hebel cladding, 3 bed & office, 2 bathrooms, cathedral 
ceilings in lounge-dining. Satellite broadband and TV. Underground 
power and phone lines, solar H/W system, R/C air conditioning, 
dishwasher, gas stove, ceiling fans and Ecosafe wastewater system. 
Water tanks total 21,000 gallons. Permanent creek on rear 
boundary, vegetable garden. Barn shed is insulated with power 

and lights. 55 min to Toowoomba international airport, 50 min to 
Warwick. $365,000 neg. Ph 07 4695 0023 Kà 4* 


LANDLINES - For buying, selling or sharing houses and land. Includes a FREE listing on the Earth Garden 
website for three months and periodic Facebook promotion. 


PRICES (includes ONE free photo) PHOTOS 

$65 for up to 50 words; * Extra photos — 
$115 for up to 100 words; $30 each. 
$165 for up to 150 words; * Photo size 


$215 for up to 200 words; 


$265 for up to 250 words. pixels wide. 


minimum — 1000 


ORDERING 

* Deadline for the Winter issue is Noon 29 April 2015 

* Secure credit card ordering at earthgarden.com.au. 

* OR email lineads@earthgarden.com.au. 

* OR phone (03) 5424 1814 for payment only, wording 
MUST be emailed or via the website. 

* Please include contact details in your Landline wording. 
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BEAUTIFUL ORGANIC LIFESTYLE property for 
sale in the Fraser Coast region of Qld with spectacular views 
out to Fraser Island. Features include: 26 organic acres, Fully 
restored Queenslander, 2 full bathrooms - | is a large walk 
in dual shower room, 3 toilets, Large country kitchen, wrap 
around verandahs, fully self-contained unit with full kitchen 
and bathroom, extensive list of eco features. Large auto 
reticulated vegetable garden, mature orchard, large secure 
house and poultry yards, 2 seasonal creeks and dam, 80,000 


litres plus stored water, Wood heater and reverse cycle aircon, 


Asking $589,000, Email: busruns@yahoo.com.au, PH: 0409 
952068. Kel Kel 4* 


ENVIRONMENTAL MASTERPIECE. Stay off the grid 
with this amazing 35 acre property. Situated in sought after 
north-east side of Gympie. Huge two storey home of 305m’, 
stand-alone solar power with back-up diesel generator. Set in 
a commanding position overlooking the property and beyond 
to the distant mountains. |6mx9m shed and landscaped 
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gardens. Set a discreet distance away is second home also fully 
solar powered, huge future income from the hardwood timber 
plantation and there's still grazing areas for your livestock. This 
rare and picturesque property is next to national park on quiet 
country road. $1.15m L/N6381 Wayne Tom Grady R/E 0408 
450856. K*3 E 


NO NEIGHBOURS IN SIGHT! Secluded four bedroom, 
quality, owner-built, rammed earth home on 120 selectively 
cleared acres, 25 minutes to Kingaroy, 15 minutes to Wondai, 
in the South Burnett, Queensland. Solar HWS, 2 kVA grid- 
fed power system, 40- established fruit trees, fenced vegie 
patch and chook run all set up with irrigation from dam water. 
Large shed, 27,000 gallons rainwater tanks to house, 2 dams. 
Landscaped with bird attracting natives. Fully fenced, includes 
internal paddocks for house cows/horses. Offers around 
$500,000. For more info & photos go to http://tandpholdsworth. 
wix.com/sustainable-living, email tandpholdsworth@bigpond. 
com or phone Tom or Pam 0429 682982. Ke ll 


VIC 


SW TOWN HAVEN, MORTLAKE. 50 km coast, | hr 
Grampians. 3 b/r 1980s BV Family home. Well designed 
passive solar, fully insulated. Solar HWS, room for solar PV. 
2 Titles = 2316 m?. 55,000L tank water and town. Cook-on 
wood heater, gas stove, ceiling fans. Established extensive 
garden, including native trees, vegies & orchard. Garage, 
workshop, carport plus 3 car lock-up shed with power. 
Short walk to supermarket, main street, Tea Tree Lake & 
sports facilities, inc. 50m Olympic swimming pool. Excellent 
schools & health facilities. Price reduction $240,000 ONO. 
Contact John, Ph: (03) 5599 2499, Email: jgrattonwilson Q) 
yahoo.com.au. Mei 


MAKE YOUR OWN CHEESE You could do this, lease 
the farm like we do, enjoy the challenges and customers' 
praise! Willing to teach new owners while introducing you to 
all our customers. This profitable business has 2 comfortable 
homes, 185 ha milking up to 250 cows on irrigation with 


everything necessary for efficient management. Contact 
Sue on 03 5826 9581. Kea 


HEPBURN PERMACULTURE PRECINCT. 
Opportunity for self-reliant lifestyle with friends/extended 
family, this 2.25acre , p 

permaculture 
property in 
Hepburn offers 
orchards, vegie 
gardens, tanks 
(130,000L+), 

grid PV, solar 

HW, sustainable 
firewood supply, 
oak forest (shitake/ 
truffles?), 
equipment, tools, 

4 passive solar 
buildings, space 

for more housing, 
gardens or 
enterprise. 
810,000 email 
mcorbett8888@ 
gmail.com, ph (03) 
5348 2592, see www.holmgren.com.au/birrith-birrith. 


2.5 ACRES 2 HOUSES Goulburn Valley approximately 27 
km from Shepparton 40 km Echuca. Ist house 3 bedrooms 
plus study 2 bathrooms plenty of outdoor entertainment 
area. 2nd house 2 bedroom Neatline home currently let for 
$200 per week or could be used for family member, large 
shed with power, all the hard work done, great lifestyle, 

vegie garden, small orchard chook house, 2 mg's water 

right, 12 outlets, potential to run small business from home, 
hydroponics, poultry, dogs etc. Zoned Rural/Farming beautiful 
garden setting. Contact Liz 03 5854 8421, email liz: harston(Q) 
gmail.com. $460.000. ; 


BRADVALE CHURCH 55 km S/W Ballarat. Historic 
weatherboard church adjoining beautiful two-storey home 
on half acre. Three bedrooms, study, open plan living/dining, 
fireplace. Two bathrooms. Satellite internet. Reverse cycle A/ 
C, |.64kw grid connected solar. 22,500 litre water tank. Bore 
with pump. The 9mx6m Church Hall has been used as an 
inspirational space for various arts/crafts through the years, 
but consider it a blank canvas limited only by the imagination 
of the purchaser. This home is the perfect place to start 

an inspiring, creative, eco lifestyle. Central location to 
numerous tourist destinations. $380,000. Bradvale Church 
on Facebook: http://www.facebook.com/pages/Bradvale- 
Church /601770146586828 Email: bradvalechurch Q gmail. 
com. Phone Peter 0404 888244. A 


TAS 


T i 
NORTH-WEST TASMANIAN PARADISE. 3 
bedroom house, 2 organic acres. 80 mature fruit and nut 
trees, spring fed dam, tank and town water. 3 Kw grid- 
interactive solar system. DLUG. $258,000 negotiable. 
View more photos and information at www.gumtree.com. 
au.Tasmania-Burnie/Devonport Region/Circular Head. 

Ph 0429 180956. el 4* 
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THE GOOD LIFE BOOKS AND TOOLS 


CIDER MAKING KIT 
$108 incl p&h 


Autumn is the perfect time to try your hand at 
brewing cider! These kits are really easy to use. Home 
brewing is ever-increasing in popularity, with good 
reason: imagine the satisfaction of sipping on some 
suds brewed from your own pear trees! Contains 

a |2-litre fermenter with thermometer, hydrometer, 
bottle brush, mixing spoon, instruction manual, 9 

litre cider ingredient kit and 3 way sugar measurer. 
Please note no bottles are included - we recommend 
recycling old glass beer bottles. A great gift for the craft brew lover in your life. 


DREAMPOT THERMAL 
COOKER 


3 litre unit $215 incl p &h 

5 litre unit $305 incl p & h 

EG publisher Judith Gray, has had a DreamPot 
for more than |5 years and still uses it and 
loves it. Great for campers, travellers, tradies, 
owner builders, busy gardeners, and busy 
kitchens, this device can cook an amazing 
array of dishes from pudding to a pot roast 
and all without electricity. DreamPot cooking 
takes approximately the same time as a 
conventional stove or oven but does not 


require constant fuel and supervision. Serving 
from | - 4 people these units are 6 appliances 
in | as they can be used as a thermal cooker, rice cooker, bread maker, yoghurt maker, 
barbecue bain-marie and ice cooler. Comes with a five-year warranty, recipe book, 
instructional DVD and user guide. 


Check out the video of the Grays using their DreamPot on the Good Life 
pages of the EG website from | March: earthgarden.com.au 


FLAX SEED HAND MILL 


$44.95 incl p & h 

Each tablespoon of ground flax seed contains almost twice 

as many omega-3s as found in fish oil, If eaten whole, flax 
seed will pass through the intestinal tract undigested and your 
body won't receive the nutritional benefits. Regular spice 
mills become clogged with oil but the grinding surface on this 
mill is three times larger than that of a regular spice mill and 
they are designed to quickly and perfectly grind small hard 
seeds. Used for breakfast daily by Earth Garden's business 
manager this is another tried and tested tool for the good life! 


KEFIR KIT 
$37 
incl p & h 

mmi 
Fermented NICHE TED 
foods are a 


trending topic 
and why not? A 
fun and cheap 
hobby that is 
delicious and 
great for your 
body! Kefir is a 
naturally carbonated 
fermented drink that is 
packed with loads of beneficial 

bacteria, it has been enjoyed for centuries and 
this kit contains everything you need to make it 
yourself. Just add the culture to your own milk, 
soy, coconut milk or juice and leave for 24 hours, 
shake and enjoy! Included culture makes up to 6 L 
of kefir and comes with stainless steel mixing ball, 
cheesecloth, | L mason jar and instructions. 


SALAD SPINNER 


$32 incl p & h 

2|cm diameter 

No more soggy sandwiches or salads, this hancy 
device will save you time and water. Simply pick 
your produce, place it in the bowl, run the tap 
o wash off any dirt and use the handle to spin 
he colander inside. Centrifugal force drives the 
moisture out and keeps your greens fresher for 
onger in the fridge. Features non-slip rubber 
feet, brake button to stop spinning action and 
transparent bowl doubles as a salad bowl. 
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TWO DISC MEAT / b. EUROSCRUBBY 


MINCER $18 for 3 scourers 
$86 incl p &h After trying one of these 


285 x 220 x 130mm for a few weeks we 


just had to stock them. 
From the same makers 

Ticking all the boxes for 
of the popular cold 


Puce versatility, environmental 
pesi Medien impact and durability the 


euroscrubby is a scourer 
operated mincer. With fe - 

made of 10026 cotton 
an ultra-strong suction 


with a patent coatin 

mount and heavy-duty : P S E 

MR that is safe for use on all 
mechanism to ensure à 

zs x surfaces — even scrubbing 

durability this unit will 

3 your potatoes! Outlasts 
effectively mince meat, : : 

synthetic scrubbers by 

vegetables and dough all 


without electricity! up te 10 times which 
á reduces landfill. Great 


on porcelain, tile and 
glass surfaces, in the 
kitchen on non-stick pans 


FAN FORCED or stainless steel and 
COOKING outdoors on garden tools 
STOVE too. Each pack contains 3 
$138 incl p & h multicoloured scourers. 
The perfect 


companion for the 
Kelly Kettle. This 
sturdy, fan-forced 
cooking stove runs 
on twigs, pine cones, 
leaves, cardboard 

— any solid fuel. 

The genius of this stove is its adjustable, battery-powered fan that 
massively increases the cooking temperature (2-3 times higher than 
traditional stoves), eliminating smoke. Cook a full meal from the 
scraps lying around your campsite or weekender. Fossil fuels be 
gone! One charge from 2 x AA batteries (not included) gives up 

to 20 hours of cooking time. It weighs only 800 grams packed in its 
carry bag, yet it's so sturdy it'll hold a 22 kg pot. It's brilliant. 


EG-EMBOSSED 
LEATHER SATCHEL 


$167.00 incl p&h 

Some magazines celebrate a 
revamp with a baseball cap 
and logo. Not Earth Garden. 
This leather satchel from 
Rajasthan, embossed with the 
new EG banner, is a perfect 
companion for carrying the 
new bespoke Earth Garden 
journal. Chemical-free tanning 
by craftsmen with natural plant 
See the video of EG editor, Alan Gray, using dyes using 300-year- traditional 


the stove at: earthgarden com.au methods. Canvas lining, zip pocket inside, 40 x 35 x 10 cm: large enough for 
s j . A4 books, laptops, etc. Removeable shoulder strap. An enduring treasure. 


KELLY KETTLE - COMPLETE KIT 


$162 incl p &h m 
Never again pay for land-filling gas canisters HS e 
to boil water when you're camping, on "d € 
the road, or hanging out at your bush 
cabin. This superb Irish invention will 


boil 1.5 litres of water in A 
only four minutes, simply € » 


from twigs, leaves and te 4) 

other dry material on SS" "ue 2 
the ground. It's a hollow @ ` 
stainless steel ‘chimney’ that EN 
you fill with water. | use it whenever A 
| can, highly recommend it, and love 

it to bits! Eco-friendly, great value, fun to use, 
and durable. 


EARTH GARDEN NOTEBOOK 


$38.00 inclp &h 

200 pages acid-free, handmade paper. 
Hand-stitched into a beautiful leather 
cover embossed with the new EG 
banner. Whether you're sitting in 

the garden sketching your favourite 
plants, writing a poetic ode to your 
sunflowers and bees, sketching a life 
plan, writing a novel, or just recording 
the changes in your garden... the 
EARTH GARDEN NOTEBOOK 

is your perfect companion. Made 

in Rajasthan with the same 

See the video on our webpage ancient tanning and dyeing methods used to make the popular EG Satchel. 


earthgarden.com.au Approximately A5 size. 


For these and more, visit earthgarden.com.au, phone: (03) 5424 1814 or email: goodlife@earthgarden.com.au 


THE GOOD LIFE BOOKS AND TOOLS 


HONEYBEE WRAPS - REUSABLE 
BEESWAX WRAP 
Starter Pack $38 incl p & h 


Ix Large (34cmx33cm), 
Ix Medium (29cmx28cm) & 
Ix small (19cm x20cm) 


Collection Pack 
$49 incl p & h 
Ix Extra Large (47cmx40cm), 
Ix Large (34cmx33cm), Ix Medium 
(29cmx28cm) & Ix Small (19x20cm) 
An eco-friendly, sustainable, waste-free, non- 
toxic alternative to plastic which will keep 
your food fresh and help to reduce landfill. 
100% Organic cotton infused with a special 
blend of organic beeswax, tree resin and 
certified organic coconut oil. Simply use the 
warmth of your hands to mould and shape 
your honeybee wrap over food and dishes. 
The wrap sticks to itself when you press 
firmly over a bowl or plate. When stored in 
the fridge, the beeswax will harden helping 
to retain the shape and sealing in the goodness. Perfect for wrapping 
lunches, celery, kale and spinach, cut fruit and veggies, cheeses, and to 
use as a cover on kombucha, kefir and fermented foods. The wraps will 
last a year and come in two packs of varying sizes. 


THE CHICKEN FEEDER 


$245 couriered to your door fully 
assembled in recycled packaging. 

Made in Australia and perfected over |5 
years of use, we have been astounded by the 
quality of this unit. This hopper style treadle 
feeder will save you money on feed and 
stop risk of contaminants from wild 
birds and rodents entering your 
feed. The operation of the feeder 
cannot harm your chickens and 
is suitable for small bantam 
sizes through to larger 

birds. Includes instructions 
on training and requires little 
maintenance. Make an investment 
for your flock! 


FROMAGE KIT 
21xl4.5cm 


$75 incl p & h 
Designed to be the 
perfect gift for those 
who love making 
gourmet goods themselves 
and beautifully packaged to resemble 

a large wooden box of cheese, this kit 
includes everything you need to create 
marinated Feta or Queso Fresco in 

your own kitchen over and over again. 
Gift box contains cheese mold, quality 
ceramic cheese pot with pressing plate 
and lid, rennet, citric acid, cheese salt, 
thermometer, cheesecloth and wipe-clean 
recipe card and instructions. Just add fresh milk! 


CULTURED BUTTER KIT 


$37 incl p &h 

This kit contains everything you need to make 
handcrafted European style butter in your own kitchen. 
This kit uses live cultures for an authentic, farmhouse 
flavour and includes enough culture for 
up to 9kg of delicious, creamy butter. 
Package comprises | litre glass jar, 
stainless steel mixing ball, live culture, 
wax paper sheets with sealing stickers, 
artisan salt and recipe sheet. Use 500ml 
fresh cream to make 190g of fresh cultured butter 
each time. 


BACK YARD POULTRY NATURALLY 
3rd Edition 


Alanna Moore $38.50 

Good information about natural poultry care can 
be hard to come by but this book has it all. From 
housing to feeding, selection to breeding, pets 

to production, from the best lookers to the best 
layers, this book covers everything the backyard 
farmer needs to know about poultry husbandry. 
Includes preventative and curative herbal medicines 
and homeopathic remedies for common problems. 
This 3rd edition has now been completely updated and revised. New 
natural remedies have been added, along with new breed photographs 
— and it is now in full colour! 


Curious about EG 
from the old days? 
Now you can buy a pack of 10 back copies 
from the 1970s, 80s and 90s for only $10 * 
$5 postage. They're packed with practical info 
that's just as relevant today. 


SAUSAGE MAKING WITH 
PETER FORD 
DVD, 59 Minutes $39.95 incl p & h 


Making sausages is an effective way to utilise 
all cuts of meat and this DVD demystifies 
the process. Renowned chef Peter Ford 
takes you through every step explaining 

the equipment required, cuts of meat, 
butchering, grinding, spicing, pressing and tying up. Varying methods from 
across the world are demonstrated in an easy to understand manner and 
many recipes are included. Perfect gift for the meat lover in your life! 


THE ART OF PRESERVING 
DVD, 94 Minutes $39.95 incl p & h 


In this 94 minute DVD, Australian chef Peter Ford e 
covers dehydrating, making pastes, jellies, basic cheese (mE 
and butter, relishes, chutneys, pickles, jam, gravlax, [es 


jerky and passata. Thoroughly reviewed and trialled 

by the Earth Garden team, this DVD is down to earth, 
simple and inspiring. If you have basic equipment and know | 
your way around your kitchen this DVD will encourage you to © 
experiment and make beautiful and satisfying preserved foods. The recpes are 
included on the inside cover so you can take it with you into the kitchen. 


BACK 
YARD 
FARMER 
LIBRARY 


VOLS 
1-11 

$200 

worth of 
books for 
only $50 
This collection 
is a must for any 
Earth Gardener 
who has not already 
enjoyed the Back 
Yard Farmer series. Inspiring stories filled with 
practical know-how. Learn about free ranging 
your chooks and milking your cows to growing 
vegies from seed and DIY hydroponics. Great 
recipes too! 80 pages each. 


back yard 
armeéer 


THE OVEN 
BUNDLE 


BACK YARD 
OVENS Vol | 
$12.50 


WOOD OVEN 
RECIPES 


$19.95 
or both for $27 


Earth, brick, stone, fire, 
wood - if you've ever imagined building or 
owning a backyard oven, this will inspire you 
through real life experiences of back yard ovens 
near you, Learn to cook a range of perfect 
entrees, main courses, desserts, pastries and 
breads in the recipes book devoted to wood 
oven cooking, Jam-packed with tips and advice 
to ensure your pizza party goes perfectly. Each 
book 80 pages. 


THE JACKIE 
FRENCH DUO 


THE HOUSE 
THAT JACKIE 
BUILT + 


THE EARTH 
GARDENER’S 
COMPANION 


$19.95 each 


or both books for $25 
Jackie needs no introduction as Australia's 
favcurite organic gardener and the 
Companion book is a month-by month guide 
to what you can do in any organic garden. 
The House That Jackie Built is a personal guide 
on how Jackie built her own stone home 

and is valuable to anyone interested in stone 
paving, floors, paths, ponds, or even an entire 
house! Each Book 80 pages. 


CHOOK 
WISDOM, 


MORE CHOOK 
WISDOM, & 


EVEN MORE 
CHOOK 
WISDOM 


$19.95 each 


or ‘The Chook Basket’: 
all three volumes $55.00 

These three highly-successful, practical books are 
written by Australian chook keepers, for those 
who keep chooks and those who just love 'em! 
They're overflowing with superb colour photos, 
ideas, advice, stories, wisdom and the natural 
delight that come from experiencing chook-life. 
80 pages each, full colour. 


GOOD LIFE The Good Life 
BREAD BOOK BREAD BOOK 
$19.95 


Learn how to make your 
own sourdough, bake 
damper in a camp oven, 
superb fruit loaves, German 
rye bread, perfect pizza 
dough and much more. 
Superb colour photos, 80 pages, full colour. 


CITY 
PERMACULTURE 
VOLS 2 OR3 


$19.95 each 


or ‘The CP Deal’: 
both volumes for 
$35.00 

Jam-packed with great 
ideas, gorgeous colour 
photography and 
permaculture-inspired 
food production. From city bees and urban 
goats to edible garden walls and nature strips, 
read real life stories about the good life in our 
towns and cities. Each book 96 pages, full colour. 


NATURAL 
HOME BUILDER 
VOLS 1-5 


$19.95 each 


or ‘The Stack’: 

all five volumes 
$50.00 

These books will 
motivate, educate and 
encourage you along the 
road to creating your own 
sustainable home. From 
strawbale and mudbrick to stone and recycled 
timber, it's all here to show you how you can make 
your dream home happen while still treading lightly 
on the Earth. Each book 80 pages, full colour. 
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GARLIC 

Penny Woodward 

$29.95 

Garlic is not just garlic, it is Creole, 
Rocambole, Purple Stripe, Turban, 
Silverskin and more and it has been 
close to people's hearts, minds and 
stomachs for a very long time. Its 
flavour can be hot, spicy and pungent 
but also sweet and nutty. This book describes more than 
50 Australian cultivars, includes guidelines for growing 
organic garlic around the country and recipes for cooking, 
preserving and smoking, medicinal uses and an extensive 
list of growers and suppliers. Meet some of Australia's 
growers and find out how and where they grow garlic. 


THE CHEESEMAKING 
WORKSHOP 2nd Edition 
Lyndall Dykes 


$57.95 

Lyndall Dykes is passionate about 
homemade and sustainable food 
and takes workshops on cheese 
making around Australia. With easy 
to follow step by step recipes to 
over 20 cheeses ranging from camembert and blue vein 
through to feta, haloumi, ricotta, cheddar and four types of 
goats cheese this is a truly complete guide This popular book 
is spiral bound, making it easier to use in the kitchen and 
includes plenty of mouth watering recipes that will Showcase 
your homemade cheese! 250 pages, paperback. Great gift. 


WOE 


BUILDING B BOOK 


ign ond Build Your Own House 


EARTH GARDEN 
BUILDING BOOK 

Bob Rich & Keith Smith 
$49-95 $45 

This edition of the all-time classic 
Australian owner builder's bible has a 
new chapter on strawbale building by 
John Glassford. Learn how to design 
and build your own natural home from mudbrick, stone, 
timber or strawbale. Includes mountains of practical 
building advice and techniques. 328 pages, paperback. 


Robert ah sod Loita Smite 


EARTH & WATER 
THE HEALTHY SOIL 
HANDBOOK * 

EG WATER BOOK 
$12.50 EA 


or both books for $20 
These two titles are filled with 
accomplishable plans and useful 
stories from Earth Gardeners 
that know these basics inside out! 
Slash your water bill and help the 
environment with composting toilets, dams, earthworms, 
compost, mulch and more. An oldie but a goodie so make 
the most of this special to grab the last remaining copies. 


The Earth Garden 
Scannell BOOK 


For these and more, visit earthgarden.com.au, phone: (03) 5424 1814 or email: goodlife@earthgarden.com.au 


EG SUBSCRIPTIONS & GOOD LIFE ORDERS 


[C] | year (4 issues) $44.00 PAYMENT DETAILS 
[_]2 years (8 issues) $88.00 FOR BOOKS/TOOLS and/or SUBSCRIPTIONS 
[] 3 years (I2 issues) $132.00 
[] overseas (I year) $80.00 CHEQUE / MONEY ORDER for $ | . 
"- payable to Earth Garden P/L 
Start with issue number — OR charge $ 
[L] for myself — [ ]gift to [] visa [-] MASTERCARD 
MY DETAILS Card Number 
Name: | o ec T ee ee a E a a 
Adde Expiry Date — /__ 
E Postcode: Signature 
Erai: Cardholder's Name (please print) 
Phone: NOTE: we do not store credit card details 
How did you hear about us? [.] Newsagent [|] Friend 
GIFT SUBSCRIPTION TO d Tina suseiber Oter 
N : 
ane SEND TO: Earth Garden 
Address: PO BOX 2 Trentham 
Postcode: VIC 3458 
nois or fax to: (03) 5424 1743 


BOOKS AND TOOLS ORDERS 


Our Guarantee 


Good Life Books - add $7 per book order Back Yard Farmer library Volumes 1—11 $50.00 O iiec i — 

i i = Your purchases are covered by a 100% money 
Garlic by Penny Woodward $29.95 C] Back Yard Ovens Volume | (shop soiled) — $12.50 LJ} back guarantee. If you are not satisfied with your 
Back Yard Poultry Naturally 3rd Edition $38.50 C] Wood Oven Recipes $19.95 [|_| erder, please retum it in mint condition and we 
The Cheesemaking Workshop $51.95 [C] The Oven Bundle — both volumes for $27’ $27.00 [] w me you a store credit for the purchase 

. = FA price. Or if you prefer, we will refund you the 
Good Life Tools — Postage Included hook Wim. ums 1=4 No... 3 NES EA = purchase price by cheque or credit card refund. 
fumenilr s: $18.00 o ‘The Chook Basket — all 3 vols for $55’ — $55.00 LJ 
sel Y j City Permaculture Volumes 2 or 3 $19.95 EA [_] Delivery : 
Kefir Kit $31.00 O " $ ~ In-stock items will be shipped in 2-5 business 
i The CP DEAL — both volumes for $35' $35.00 E ur p * ef l 
Flax Seed Hand Mill $44.95 L] — days. If your item is out of stock it will be 
: Natural Home Volumes 1—5 No... $19.95 EA | | — back-ordered and we will notify you with an 
Salad Spinner $32.00 L] ‘The Stack’ — all 5 volumes $50.00 [C] expected delivery time. If your order hasn't 
Meat Mincer $86.00 L] Earth Gardener's Companion d arrived after 3 weeks please contact us. 
Cider Making Kit $108.00 — [ ] douse That Jackie Built $19.95 EA [ ] About the Good Life 
DreamPot 3 litre Thermal Cooker $215.00 — [ ] both books for $25 $25.00 — [] The Good Life Team have been involved 
Dreampot 5 litre Thermal Cooker $305.00 — ['] EG Magazine Binders (old format size) — $1600 EA [C] Wt? sustainable-living books and magazines 
Cultured Butter Kit $37.00 C] fir fas $30.00 -= pe = been in lena publication in 
; ^ Ll Australia for more n 40 years. 
Fromage Kit $75.00 C] — the Healthy Soil Handbook a 
Honeybee Wraps — Starter Pack $38.00 L] + EG Water Book $12.50 EA r 1 
— Collection Pack $49.00 L] both books for $20 $20.00 rA 
Home Sausage Making DVD $39.95 L] Earth Garden Building Book Ue ' 
The Art of Preserving $39.95 [] Postage (for Good Life Book orders) 
EG Leather Satchel $167.00 [C] EG Books: Shop Soiled — Free Postage . add $1.00 per order $ 
EG Leather Notebook $3800 — [7] Bamboo Rediscovered $250 O 
Kelly Kettle — complete kit $162.00 — [ ] Good Life Bread Book $12.50 — [7] SUBSCRIPTIONS $ 
Fan Forced Cooking Stove $138.00 L] Green House Plans $12.50 L] 
Chicken Feeder $245.00 C] The Mud Brick Adventure $12.50 C] TOTAL PAYMENT 
The Healthy House Cow $5.00 O m i 
Earth Garden Books free Postage y = All prices are in AUDollars & include GST 
Vintage EG back copies x 10 $15.00 L] SUBTOTAL $ 


For these and more, visit www.earthgarden.com.au, Phone: (03) 5424 1814, Email: goodlife@earthgarden.com.au 


Run On Sun Australia 


www.runonsun.com.au (02) 6734 6322 


Australian engineered quality at affordable prices. 


Retrofit a “Sydney Tube” collector to your 
existing hot water tank. 
(Lowest cost option.) $770 - $1990. 
12-year warranty. 


House heating equipment including copper convection heaters 


Rebate between nS $1090 for everyone while it lasts. 


Hi-energy evacuated tube solar water 
heaters with the tank on the roof. 
Gas or electric boosted models. 
Premium marine grade stainless steel 
tanks. 
No water in the tubes. 
No pumps or controllers. 


Premium tanks. High efficiency evacuated tubes. 
Cyclone mounting kits. 
Grundfos pump station on the tank. 
Long warranty. 


Free information packs available (Website download, email or post) 


: — 
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gets close to | 

g $5, Australia’s ultimate Goretex jacket with foldaway 
$ hood and removable polar fleece inner jacket. 

Three-ply Japanese Goretex — the most durable, 
q n 0 W s waterproof and breathable fabric on the market. 


Fully removable black, 100-weight, 
mesh-lined polar fleece jacket, unzips 


from inside your jacket — also has 
the Snow Leopard logo. 


Top-quality construction, zips and 

fastenings. Road-tested in tough 
Himalayan trekking conditions over 
the past five years with zero faults. 


Ethically manufactured in a small 

factory in Nepal. 10075 of all profits 

help fund the Earth Garden Foundation's 

solar lighting projects in Himalayan 

villages. Each jacket is numbered so 

you can track where your money 
has installed solar lights. 


plum with blue with black with 
grey trim — grey trim grey trim 


